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Utah canner revolutionizes 
tomato line with mechani- 


Kas Potato Chips: Mid-West 
packer tests new slicing 


Southern packer finds a 
growing market for frozen 








Sirst 


One more reason* why you should 


’ 


GLASS CONTAINERS 
FOR METAL CLOSURES 
PACKAGING COUNSEL 


Complete Packaging Counsel That Helps You 
Clinch Sales at Her Moment of Decision 


Attractive container — displaying and 
enhancing its contents through clear, 
sparkling glass...colorful label —swiftly 
spelling out trade name and information 
... protective closure — sealing in fresh- 
ness and goodness, its top another bright 
spot for trade mark and message. 

Each of these plays an important part 
in complete packaging. Compelling design 


BALL BROTHERS COMPANY, INC., 


and careful planning by Ball can inte- 
grate each into one effective selling: tool. 

Together, at the customer's all-impor- 
tant moment of decision, they can help 
move your product from the store shelves 
faster. The decision to make use of Ball's 
packaging counsel, glass containers and 
closures may be momentous for the sales 
future of your product. 


Muncie. Indiana, Chicago. Illinots, Okmulgee 


Oklahoma: El Monte. California Represented in major cities through the United States 
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BUILT in FRANCE by : 
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Sc FREDERIC FOUCHE 


EUGENE VARLIN PARIS 1( 


Food Machinery Department 
1 a 7, Route de Saint-Denis 
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FRANCE 
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PARIS 16° (FRANCE) 
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DETERMINATION 


Sometimes a canning problem will have a solution as obvious as a sunset. Many of 
the answers, however, require a persistent search. If you've been wrestling with a canning 


problem that seems insoluble, some of Canco’s determination may help you solve the 


puzzle. It’s worked before . . . many, many times! Your first step is to call the nearby 


Canco representative. He'll be glad to tell you how alert, imaginative Canco service can 


make your operation more efficient, more profitable. Call today! 


NEW YORK +- CHICAGO - NEW ORLEANS +: SAN FRANCISCO 
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128, number 13 DECEMBER 1959 


FRONT COVER: Blackeye and other fresh field 
peas have become a popular frozen vegetable 
of late, the 1958 pack having run more than 
13 million Ibs. On our front cover James A. 
Adkins and Jack Parsons of Arkansas Frozen 
Foods transfer pods from a grower's truck to a 
bulk-delivery vehicle at the company’s receiv- 
ing station at Bald Knob, Ark. For details on 
how the company grows and processes its 
peas, see the article beginning on page 24. 


FEATURES: 


New Peeler Guards Tomato Quality .... 
Utah Canning Co. uses mechanical corer and caustic peeler 
to improve yield and quality of canned tomatoes. 


California Street Hearings End in Draw 
Roosevelt committee subpoenaes records of major food buyers 
at San Francisco meeting, but packers are silent. 


Cranberry Sales Hit by FDA Ruling 
Weed killer used before harvest leaves a trace of cancer-inducing 
chemical on berries. FDA “blows the whistle.” 


How Glass-Packing Is Mechanized 
Kraft Foods plant in Buena Park, Calif., uses bulk methods, 
continuous systems for salad oils and dressings. 


Freezing Peas in Arkansas 
Fresh field peas find a growing market in the South for 
Arkansas Frozen Foods, Inc., of Little Rock. 


New Slicer, New Bagger for Potato Chips 
Kas Foods, Inc., Centralia, Ill, tests a new approach to slicing 
potatoes for an improved chip. 


EDITORIAL: Hearings Produce Useful Data on Food Distribution 
Information from Roosevelt committee hearings won't solve 
food problems—but may define them more clearly. 


SPECIAL DEPARTMENTS: 


Business News Letter New Equipment/Supplies 
Letters from Readers Food Technology 

Western Canner/Packer News 28B New Products and Packages 
Crops/Packs/Markets/Prices . . .32 Raw Products 

Suppliers News .. Food Merchandising 
a ee eee Coming Events Calendar 
Association Activities The Editor's Page 

ANNUAL INDEX of Canner/Packer feature articles for 1959 


In the Next Issue: 4 complete section of information on the 1960 National 
Canners Assn. convention and Canners’ Show which 
will be held in Miami Beach, Fla. . . A mid-West meat 
packer goes after institutional market with new heat- 
and-serve products and an effective merchandising device. 
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BEEF UP SALES..: 


extra service 
elivery within 2 
Lon ited wareno 
ventory 
auction 
personal 
ion Tale 


contro 


is been reac ned [he S¢ 


mms for putting Crown to work f 


for cans + closures + crowns +» machinery 


CROWN CORK & SEAL COMPANY, INC., 9300 Ashton Road, Philadelphia 36, Pa. 
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BUSINESS NEWS LETTER 
PAC BK EER ootalty dedicated to serving canned, dry, frozen, glassed food pro me 





December 1959 


Ready-to-eat canned pork products formerly available only in cans 
of 3 lbs. and up are now being packed in small-family containers holding as 
little as 12 oz. These foods are cured, packed in cans and processed until 
the internal temperature reaches a minimum of 150° F. This is less than the 
temperatures applied to other canned foods, and therefore the products must 
be refrigerated until consumed. Government concern as to whether or not 
this constituted e health hazard has been allayed by successful marketing 
of over 500 million lbs. of the products in the larger cans. - 








U.S. Army's food radiation laboratory at Stockton, California, is 
not to be built--at least, not at this time. Reasons for the abandonment of 
the $7.5 million project, according to U. S. Dept. of Defense, included slow- 
ness in completing studies of physiological problems (which had to be concluded 
before the plant could be put to work) an increasing question as to how much 
economic value ionizing radiations have in the preservat‘on of foodstuffs. 





Electonic cooking of foods in the home will become increasingly 
important in the near future, believe officials of Kaiser Aluminum of Chemical 
Corp. This is expected to benefit the frozen food industry, whose products 
are well adapted to electronic cookery. Packages employing aluminum, and 
combinations of aluminum and plastic materials, are expected to figure strongly 
in the development, since they can be combined to halt or pass electronic 
impulses, and to speed up or slow down heat conduction. Kaiser also expects 
a boom in electronic heating of vended foods. 





Corn oil is becoming an increasingly important by-product of starch 
and sweetener refiners (who produce 95% of the output) and of breakfast food 
and other dry milling firms. The 1959 output is estimated at 300 million lbs. 
of oil, about double what it was 20 years ago, according to USDA. The oil is 
produced from the germ of the corn kernel, the yield being about 1.8 lbs. 


per bushel of corn. 





Carbonated coffee is the newest in the many products now battling 
for shares in the world beverage market. A large brewery firm in the republic 
of Colombia, S. A., has developed a process by which the coffee is given a 
preliminary treatment before toasting, "to liberate certain secondary compon- 
ents," after which it is roasted, ground, brewed, sweetened, carbonated and 
bottled. The Colombia manufacturer expects to develop export markets. 





Triggering mechanism for all plant development has been found by 
USDA scientists, it is announced. This discovery promises to give man control 
of plant growth from seed germination through flowering and fruiting. Recently 
removed from corn plants, the substance is a pigment which changes back and 
forth from one form to another when exposed to various wavelengths of red light. 





F. E. Booth Co., Inc., San Francisco, Calif., will rebuild its pro- 
cessed food plant in Centerville, Calif., which was partly destroyed by fire. 
Two Tennessee Papert Beare Co. of Jackson and Winter Garden Freezer Co. of Bell, 
are studying a plan to build a $1 million processing plant at Jackson. The new 
oyster processing plant of Washington Oyster Co., South Bend, Wash. has begun 
operations. The new potato flake plant being constructed in Center, Colo., will 
be operated by Potato Corp. of America, a New Haven, Conn., Firm. 
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LOOK TO A-H 


FOR YOUR COMPLETE METAL AND 
MOLDED CLOSURE NEEDS 


Regardless of what you pack or how you pack it—hot or cold— 
with or without vacuum, sterilized or processed, there’s an 
Anchor* cap and an Anchor sealing machine to most efficiently, 
economically and attractively seal it. 


The complete line of closures includes molded screw caps and 
metal vacuum, screw, twist and lug types—23 in all—one or more 
of which will completely satisfy the diverse and specialized condi- 
tions pertaining to your products and requirements. Contact an 
Anchor Man now. Without bias he will be glad to suggest the 
closure best suited to your particular glass-packing needs. Anchor 
Hocking Glass Corporation, Lancaster, Ohio. 


ANCHOR HOCKING 


DuL an Anchor Man on your team, 


~ 


°o 





fic ANGELUS can CLOSER 


MODEL 40P-MSLF SEAMER 


MODEL 50P 
SEAMER 





MODEL GOL SEAMER 


WRITE TODAY 





MODEL 10P SEAMER 


ANGELUS 


Sanitary Can Machine Company 


Cable Address ‘‘Angelmaco”’ Western Union Code 
4900 Pacific Boulevard + Los Angeles 58, Calif. 
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presents the 


all-new Quality line 
of Butt Weld 


Sanitary Fittings and Valves 





FEATURING: 


Fitting 


Now, from Tri-Clover Division—leader in the field 


of sanitary fitting design and manufacture—comes the 


all-new “TRI-WELD” concept ot butt weld stainless steel 

fittings, specifically designed to meet the demand for a 
quality line of stainless steel fittings and 
valves for permanent ‘CIP 


( 
nstallation 


Built in 1 , 2”, 214", 3” and 4” O.D. tube sizes 
“TRI-WELD” fittings offer the kind of streamline 
design and flush joint assembly that assures full, 
unrestricted fidw of liquids the kind of quality 
fittings you have learned to expect from 
Tri-Clover for almost 40 years 

To make easier, more accurate installation right 

on the job, Tri-Clover is also offering a new 
portable welding unit designed to meet 

field requirements for simple, fast 


welding of “TRI-WELD” 


fittings and valves 


See your TRI- 
CLOVER DIS- 
TRIBUTOR or 

irite for neu 


g W-159 
TRI-CLOVER 


LADISH CO. 


JT ‘> / ° ° 
%-Cliauer D cue 14041 
IN CANADA: Brantford, Ontario 


Kenosha Wisconsin 
EXPORT DEPT.: 8 S higan Ave., Chicago 3, U.S.A 


CANNER/PACKER for December, 1959 





HELP YOURSELF TO OUR MOST 
EXPENSIVE RESEARCH 


Have you a “good” product vou d like to convert into a 


= 
< 


[. 


superior one? A processing problem? An idea for a new product 
that doesn’t quite come off? 
Call on Sunkist citrus research for help. 


We've been working 44 years squeezing new uses and products 
out of California oranges and lemons. The payoff has been 
118 U.S. Patents...and over 400 new products 


All this “know how” is at your service. Sunkist technical men 
will be glad to work with you—in your own plant—or for you— 
in their own citrus research laboratory. Write, and a Sunkist 


man will call on you 


Sunkist Growers 


PRODUCTS SALES DEPARTMENT 
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CAN 

LEMON JUICE 
DO A JOB 
FOR YOU? 


If you're a food processor 
fresh, frozen or canned... fruits 
and vegetables... fish or fowl.. 
lemon juice can do at least 


one thing for you 


e It can prevent o1 retard 


off-flavor tendencies... 


Maintain and even enhance 
natural food flavor—ke ep food 


fresh-tasting longer 


Prevent oxidation, preserve 
color, texture and flavor dur- 


ing and after processing... 


Adjust acidity in low-acid 


foods—retard enzyme action... 


Replace salt in low-sodium 


diet foods 


And that’s only a beginning 
The list of jobs lemon juice 


can do is an extensive one 


If vou’re not using it... you 

may be letting the competition 
get a lead on you. Don’t market 
a product that’s merely “as good 
as” the rest. Exchange Brand 
Concentrated Lemon Juice 
made by Sunkist 
make it superior for only a 


can often 
penny or two—and add a 
selling ingredient of distinction 


to vour label 


Whvy not let vour Sunkist man 
talk it over with vou? 


The address: Sunkist Growers, 
Products Sales Dept., 720 East 
Sunkist Street, Ontario, Calif 
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Yearbook Number Finds 
Friends Among Readers 

We have received our copy of the 
Yearbook Number of CANNER 
PACKER, and may we extend our sin- 
cere compliments for a job well done. 

While Mr. Pardieck is presently in 
Western Europe on business, I am 
sure he will be very pleased and proud 
to read through your fine magazine 
upon his return. 

D. R. WILKINSON 

California Vegetable Concentrates, 
Inc., P. O. Box 149, 2067 Clarendon 
Avenue, Huntington Park, California 


We have reviewed your first Year- 
book Number of CANNER/PACKER 
with interest. We wish to compliment 
you on a well-organized and well-writ- 
ten magazine. 

You have divided the equipment 
manufacturers into several definite 
classifications and listed the names of 
companies manufacturing the equip- 
ment under each heading. It would be 
interesting to know a comparison of 
the number of equipment companies 
who now offer these products as com- 
pared with 10 or 15 years ago. It 
would also be of interest to know what 
classifications of equipment have been 
added or deleted. 

We will certainly make good use of 
the Directory throughout the coming 
year. 

D. R. PiGGoTT 
Sales Engineer, Packomatic, J. L. Fer- 
guson Company, 2317 W. Jefferson 
Street, Joliet, Ill. 


Today my copy of the first year- 
book number of CANNER/PACKER 
was received. After examining your 
book, I am pleased to note that it is 
the best one that I have come across 
yet in the food processing field. As 
you very well know, directories here- 
tofore have not been of much assist- 
ance to either the processor or the 
advertiser. Particularly do I like your 
reference data, and statistical sections 
Of course, your equipment and supply 
index with the number of pages de- 
scribing bulletins should be of real 
interest to all food processors. 

Keep up the good work on future 
issues of the yearbook so that it will 
become an instrument of real value to 
the food processors. 

R. C. BRETH 
President, R. C. Breth, Inc., 
Bay, Wis. 


Green 


C7 LETTERS FROM READERS | 


Food Protection Factors 

We are interested in the gravity 
separator reported in your August 
1959 issue of “The CANNER/PACK- 
ER,” but we are unable to obtain 
the address of Messrs. Sutton, Steele 
and Steele. 

J. R. B. Harriss 

Manager, Co-operative Wholesale So- 
ciety Limited, Waveney Drive, Lowest- 
oft, 1 Balloon Street, Manchester 4, 
England. 
e 1029 S. Hackell Ave., Dallas, Tex. 


When To Sell Tomatoes? 


On November 1 we advanced our 
prices on peeled tomatoes as follows: 
24/303 Extra Standard tomatoes 
from $1.35 to $1.40 
24/2% Extra Standard 
from $2.25 to $2.35 
6/10 Extra Standard tomatoes from 
$7.75 to $8.00 
[hese prices still do not show a 
profit and our only hopes of breaking 
even for the 1959 pack is at least 
$1.50 on 303’s after the first of the 
year, with other sizes in proportion. 
We are of the opinion the 1959 pack 
of peeled tomatoes is not large enough 
to warrant these “go broke” prices. 
Remember the 1957 pack which start- 
ed at around $1.40 on # 303’s and 
before the 1958 pack, we were getting 
$1.75 with no argument. 
(NAME WITHHELD BY REQUEST) 


tomatoes 


e Back in 1957, as we recall, the to- 
mato market began to stiffen in De- 
cember. That year the peeled tomato 
pack was down some 8 million cases. 
This year, there seems to be general 
agreement that the crop is down (see 
Crops/Packs/Markets/Prices in this 
issue to get the USDA figures) but 
there still is argument on how much 
under 30 million cases it will run this 
vear. We heard a guess of 23 million. 
Anyone else.want to try?—-Ed. 


Likes C/P 

This is to let you know that I con- 
sider CANNER/PACKER one of the 
finest publications in our library. The 
material is informative and well-writ- 
ten. The feature I appreciate most is 
your excellent index with subheadings 
that put so much information in cap- 
sule form. 

MYRTLE MAINA 

Librarian, Research & Development Di- 
vision, National Dairy Products Corp., 
Glenview Laboratories, Glenview, Ill. 
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FERRO-PAK 
TREATED 


U.S. PAT. NOS. 


it means your tin cans are protected from rust 


BMil-we od -lacehs oc: | ua t-) Mm lalalielicelam amor: lame ol- lel ialalielic-muevelale(-Jal-y-ldlelammme|[-level(ole-] dela mel m@matl-) amela me 201011 


tin cans by inactivating the corrosive action, of oxygen and moisture. The chemical slowly 
vaporizes from the paper and forms an invisible protective film around the tin cans to prevent 


corrosion. It also dissolves any moisture that may condense on tin cans due to temperature 


rovZer tale Mime -Jalel-1elale Mm Cal-Muilelt-y dU a-malelabiolelagel-ti =) 
Ask your supplier for Ferro-Pak treated can bags; prevent damage to tin cans from moisture. 


(rom well ( paper company 


180 North Wabash Avenue - Chicago 1, Illinois « DEarborn 2-6320 


jrers of: Papers (Impregnated + Coated * Lamir Reinforced ¢ Flexible) « Bags * Sacks Line 
types of material to carr ver or protect all types of product 


> and multiwall construction, using a 
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Jeff 
EAT IS “CONTENT CONTROLLED” 


> \ | Lord Jeff 
“MEAT 


Guarantees Exact 
Protein Content ! 


Now ... you get easier, more economical quality control with please send me free samples of Lord Jeff 


, ff C ont C Meat... fir: imi > »$8- 
Lord Jef Content ( ontroted feat first to eliminate guess % lean content meet. P 
work in the “Lean Content” of meat, ground or boneless. 


Lean Content Control gives you accurate Protein, Calorie 
and Moisture Content . . . insures low bacteria count, fresh- 


ness, availability and results in production savings for you. 


Our original Content Control Process, developed after five title 
years of exhaustive research, plus our exclusive 60 below 

iy, 8973.97 . * 
ry OF / Arocaem =method makes Lord Jeff's guarantee possible. 


Guarantee: Test Lord Jeff Meat at any independent food lab- company 


oratory. If lean content is not as specified by you, we will pay 


the laboratory fee and refund cost of meat returned. 
address 


Testing is believing! Return coupon and we'll send, absolutely 
free, any percentage ... 95% ...85% ... 75%, ete., lean 
content meat you request. Test it... and see! city zone state 


SOMERVILLE DRESSED MEAT COMPANY 


PHONE GArrison 7-0037 128 Newmarket Square, Boston 18, Massachusetts 
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Cold facts about 
liquid sweeteners 


Most canners know you save substantially on labor and handling when you use liquid sweeteners. 
But do such sweeteners give you the qualities you want in your finished product? 

The answer is YES—when you use Rex and Globe corn syrups. These uniformly high grade 
syrups offer all of the processing advantages of solid sugars. They preserve natural fruit color, 
enhance true fruit flavor and assure excellent eating qualities. 

For detailed information, and technical assistance in adapting these fine syrups to your needs, 


contact our nearest sales office or write direct. 


REX and GLOBE corn syrups 


CORN PRODUCTS SALES COMPANY .17 Battery Place, New York 4, N.Y. 
Makers of CERELOSE” brand dextrose sugar. REX* and GLOBE™ corn syrups for the Canning Industry. 
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New Peeler Guards Tomato Quality 


Caustic unit with mechanical coring action improves yield and quality, 
Utah Canning Co. officials report 


By ROBERT ELLEFSEN 


In its constant search for better 
quality products for the consumer, in 
conjunction with increased plant ef- 
ficiency and economy, the Utah Can- 
ning Co. of Ogden, Utah, this year 
has installed new tomato canning 
equipment which will contribute to this 
objective during the processing season 
just ended. 

A new Model 300 tomato peeler 
manufactured by Food Machinery & 
Chemical Corp. was put into opera- 
tion just in time for the 1959 tomato 
canning season 


Quality and Yield Go Up 

Major 
ment of processing lines was necessary 
to accommodate the peeling machine, 
which is six feet wide and forty feet 
in overall length. The peeler operates 
at an efficient capacity of four to five 
tons an hour, depending upon the raw 
product size and quality 

“Primary results from the new peel- 
er are increased case yield per ton of 
raw product and a superior quality 
finished product,” said Thomas D 
Dee, II, vice-president and general 
manager of the Utah Canning Com- 
pany’s southwest 
side 

Tomatoes enter the Utah Canning 
Co. plant from the truck dock and 
immediately are automatically dumped 
into a constant water wash, from 
which they emerge onto a continuous 
tationed along both 


installation and rearrange- 


plant on Ogden’s 


conveyor belt. 
sides of the conveyor are 12 to 14 
women who sort out the very best of 
the tomatoes and place these selected 
vegetables on a reverse overhead belt. 
The reversed conveyor carries the 


product to the peeler’s feed section. 


How the Machine Works 

Basically the FMC tomato peeler 
is composed of five distinct sections: 
chemical applicator, holding, 
removal, skin removal 
The product 


Feed, 
core /blossom 


and washing/discharge 
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TOMATOES receive 
many inspections be- 
fore being processed 
at Utah Canning Co. 
In the upper view on 
this page, women se- 
lect top-grade stock 
for peeling, placing 
it on the upper re- 
turn belt. The rest 
of the tonnage is 
caught in the wash- 
tank to the left. 


AUTOMATIC PEELER 
in the background of 
the lower picture 
loosens tomato skins 
chemically, elim i- 
nates cores and blos- 
som ends mechani- 
cally, finishes skin 
removal in the bag- 
type eliminators in 
center background. 
Only two workers 
are needed to finish 
trim and peel. Peeler 
is made bv Food 
Mchry. & Chem 
Corp. 





is carried through these successive 
stages of operation from the time it 
is fed into the machine’s draper from 
the conveyor belt. All operations are 
continuous and automatic. 

The feed draper incorporates 193 
flights with eight depressed cups each. 
Six to eight plant employees place the 
tomatoes into the cups, stem end down. 
From this section the product is con- 
veyed into the section where hot 
caustic soda is applied. The tomatoes 
continue to the holding section where 
they are exposed to atmospheric steam, 
which, combined with the applied lye, 
loosens the skin from the vegetable. 

When each flight of the draper 
emerges from the holding section, the 
tomatoes are engaged by a mechan- 
ical centering device located below the 
draper. This device automatically posi- 
tions the product in the cup for proper 
coring and blossom-end removal. En- 
tering the main coring section, the 
aligned tomatoes are held in place by 
rubber cups while the blossom-trim 
knives and high pressure water-driven 
coring knives attack the product simul- 
taneously. The tomatoes are then dis- 
charged into rubber bag-type skin 
eliminators where most of the loosen- 
ed skins are gently removed. 


Washing Follows 

At this point the product is fed into 
the first wash tank where any addi- 
tional loosened skin is floated off. An 
elevator removes the stock from this 
unit into a second wash tank where 
additional rinsing takes place prior to 
discharge onto a conveyor where the 
tomatoes are subjected to a final spray 
wash 

Over a dozen women employees are 
stationed along the final discharge con- 
veyor belt to remove any remaining 
blemishes or defects which escape the 
iutomatic peeling process, and to 
make final inspection of the product 
prior to filling into the cans 

From this conveyor the tomatoes 
are discharged through stainless steel 
chutes into any or all of three circular 
handpack fillers where they are filled 
into No. 303, No. 24% or No. 10 size 
cans. Simultaneously with this opera- 
tion, a measured amount of pure to- 
mato juice and salt, which enhances 
flavor and appearance and aids in the 
firming of the product, is added to 
each can. The filled containers are 
then conveyed through an exhaust box, 
closed through Canco seamers, and 
dispatched into an FMC continuous 
atmospheric cooker 


Labor Wastage Is Reduced 
The finished 
then air cooled, cased and palletized, 
and stored in the warehouse 
“The FMC peeler removes only the 


processed cans are 


immediate skin of the tomato, and thus 
produces a much better quality prod- 
uct from the standpoint of wholeness, 
uniformity and color,” Mr. Dee ex- 
plained. Under the old hand-peeling 
system, which has always been used in 
Utah until this year, much unneces- 
sary waste resulted. 

Through increase in capacity of the 
plant by addition and improvement of 
facilities during the past few years, the 
Utah Canning Co. plant is now able to 
operate with a shift and a half of its 
225-member crew during the tomato 
season. 

Most of the plant’s employees come 
from surrounding Weber County 
areas, and Utah Canning has had as 
many as six in the same family work- 
ing during one operation. There are a 
number of husbands and wives, broth- 
ers, and sisters, mothers and sons 
and/or daughters working at the plant, 
according to Fred C. Morris, produc- 
tion manager. 


Other Products Packed 

In addition to peeled tomatoes, the 
plant also produces tomato catsup, 
puree and juice from the annual crop. 
For manufacture into the additional 
products, tomatoes are allowed to by- 
pass the peeler selection section from 
the original conveyor belt and are sent 
through continuous water baths and 
sprays and thence to inspection and 
conveying equipment, choppers, pre- 
heaters, presses, finishers, etc. 

Tomato juice is processed through a 
high temperature pasteurization unit, 
filled, sealed, and cooled in a long 
continuous spinner-cooler. 

Catsup preparations are conducted 
on the second level of the plant where 
eight 1,500-gallon cooking vats are 
used to reduce the product in density 
to the point desired. Here a blend of 
corn and beet liquid sugar is added 
along with the condiments just before 
the cooking period is completed. 

During the season, the Utah Can- 
ning Company processes an average of 
three tons of peeled tomatoes each 
hour and 25 tons of juice, catsup and 
puree. Catsup itself is produced at the 
rate of 150 bottles a minute. 

Some of the concentrated tomato 
product is used later in remanufacture 
of pork and beans and chili bean prod- 
ucts, which usually are the plant’s ini- 
tial output of each year 


Quality and Sanitation Control 
To maintain constant quality con- 
trol of its products, Utah Canning util- 
izes a well-equipped laboratory adja- 
cent to its first floor canning opera- 
tions. In addition to usual constant 
product examination, pH tests are run 


frequently at various points in the 
peeling process. Utah's tomatoes have 


remained consistently around a pH of 
4.1 during the 1959 season, according 
to Mr. Morris. 

In addition to quality control, Utah 
Canning has a complete sanitation pro- 
gram which requires that all machines 
and equipment be thoroughly cleaned 
and scoured every day. Chemical 
cleaners are applied during daily 
breaks in production, and complete 
sanitary cleanup is effected at the end 
of each day’s run. The Utah plant 
finds that equipment is maintained 
more easily during operating periods 
than when idle. 

The Utah Canning Company packs 
a variety of canned products during 
the harvesting season, both for its own 
label and for private label buyers. In 
addition to tomatoes and tomato prod- 
ucts, the plant also produces beets, 
carrots, peas, peas and carrots, pork 
and beans, chili beans, kidney beans, 
Blue Lake green beans, and wax beans. 
Containers for all items are supplied 
by the American Can Company. 

A widely-distributed product in Utah 
and Idaho grocery stores is “Pierce's” 
pork and beans, identified with more 
than a half-century of Utah's canning 
progress. Only fancy grade products 
are canned and bottled under the 
Pierce’s label. The Company also dis- 
tributes extra standard and standard 
grade products under Pioneer, Temple, 
or Roly Poly brands. Utah Canning 
Company distributes its canned and 
bottled foods by its own company 
trucks to Salt Lake City, Ogden and 
Provo, Utah. Products are also trans- 
ported by common carrier trucks and 
railroads throughout the West and as 
far as the east coast of the United 
States, Mr. Dee reports. 


First Cannery in 1888 

The Utah Canning Co. was founded 
in 1888 by Isaac N. “Ike” Pierce, A. 
C. McKinney and Robert Lundy. The 
original plant was a square shack meas- 
uring only 25 by 25 feet, constructed 
of green mountain lumber. It was 
used in that year for the canning pres- 
ervation of 300 cans of tomatoes, the 
“secret” formula of processing being 
contributed by an imported Chinese 
cook 

Although the plant, known as the 
Pioneer Factory, more than doubled in 
size and capacity during the next few 
years, the country-wide panic of 1897 
sped it to bankruptcy. It was in that 
year that a group of Ogden citizens 
purchased the property and equipment 
and formally incorporated the opera- 
tion under the name of the Utah Can- 
ning Company. The total capital out- 
lay was $12,000 

Included among the first stockhold- 
ers were Thomas D. Dee, David Ec- 
cles, I. N. Pierce, George H. Matson, 
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E. W. Matson and James Taylor. 
Thomas D. Dee served as the first 
president and was succeeded upon his 
death in 1905 by Ike Pierce. 


Present-day Operations 

During the more than 60 years that 
followed, the company grew under the 
successive leaderships of Ike Pierce, H 
L. Herrington, Joseph F. Barker and 
L. T. Dee to become one of the West’s 
largest independent processors of vege- 
tables. 

In addition to the parent plant at 
Ogden, the corporation has operated a 
pea cannery in the Blue Mountain dis- 
trict at Milton-Freewater, Ore., and a 
freezing plant at Pendleton, Ore., as a 
subsidiary company. Both Oregon op- 
erations were managed by George M. 
Martin until his death in 1954, fol- 
lowing which his son, Edward R. Mar- 
tin, assumed this responsibility. 

Today the Utah Canning Company 
plant at Ogden has an annual payroll 
of approximately $300,000, with sales 
surpassing one million dollars. 

Chairman of the company’s board is 
Joseph F. Barker. L. T. Dee, son of 
one of the original stockholders, is 
president, and his son, Thomas D. 
Dee, II, is vice-president. 

There are a half dozen major stock- 
holders among the relatively few per- 
sons having stock ownership in the 
company 


Half-year Season 

he electrically-powered and natural 
gas-fired plant operates about six 
months of the year. A maintenance 
and warehouse crew of approximately 
15 employees attends it during the 
non-operating months 

The season just closed was not the 
high volume one originally expected 
from the tomato crop, which was cur- 
tailed somewhat during an especially 
hot July, when many of the blossoms 
dropped, causing a reduction in yields 
Continued drought conditions aided in 


cutting the crop production and caused 
a two-week delay in ripening of the 
product 

Utah’s canned tomatoes, which com- 
pany officials feel have a distinctive 
and desirable tangy flavor, have been 


further improved by the excellent 
peeling job which the FMC equipment 
accomplishes, Mr. Dee reports. 
“This is an excellent piece of equip- 
ment,” said Mr. Dee, “and so far we 
have been very satisfied with its opera- 
tion. This new along with 
other operational improvements con- 
stantly being made in our production, 
result in our being able to distribute 
products today which are superior in 
quality to anything previously pro- 
duced in the firm’s long history.” 


process, 
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UTAH CANNING CO. 
watches every step 
in its operations in 
its quality - control 
program. In the 
upper picture on this 
page, Thomas D. 
Dee, vice - president 
and general maneo- 
ger, watches bottled 
catsup come off the 
line. 


WHOLE TOMATOES 
ore packed in cans 
by girls in caps and 
white uniforms, and 
wearing rubber 
gloves, as on this 
hand-pack filler. 


COMPANY LABORA- 
TORY also keeps 
quality at desired 
levels. Here Lucy 
Hales conducts regu- 
lar quality check on 
tomato products in 
the lab 





Calif. Street Hearings End in Draw 


U. S. House of Representatives’ 
small business committee, headed by 
James Roosevelt (Dem., Calif.), in 
November held its third and fourth 
hearings on problems in food industry 
distribution, with results committee 
members and spectators both felt were 
inconclusive 

Everett MacIntyre, subcommittee 
counsel, did develop evidence suggest- 
ing that some big distribution organi- 
zations pay as much as $2 a case less 
for canned foods than smaller whole- 
salers. But, as Chairman Roosevelt 
pointed out, the buyers who testified 
made no admissions except that the 
laws of supply and demand were in ef- 
fect, and no present-day sellers of food 
products contributed useful data, 
either 

Investigation of charges that big 
chains and co-op wholesalers get un- 
fair price advantages over smaller com- 
petitors was begun at hearings con- 
ducted in Washington, D. C., on June 
22-26, 1959, at which a variety of in- 
dividuals testified. These were followed 
by sessions in San Francisco, Calif., 
on October 8-9 at which records of 


major food buyers — representing 

A&P, Safeway, Regent, Kroger, First 

National, National Tea, Winn-Dixie, 

Colonial, Food Fair, American Grand 

Union, Consolidated Foods and Topco 
-were subpoenaed. 

The third meeting, also in San Fran- 
cisco, was held Nov. 9-13. Max Rosen- 
thal, former general manager of Aron 
Canning Co. (whose Stockton tomato 
cannery was acquired two seasons ago 
by Tri Valley Packing Assn., San Fran- 
cisco), testified that in order to keep 
his trade with certain big buyers he had 
had to contribute to advertising funds 
without proof of their use, to pay in- 
surance for damage in transit whether 
he knew such damage had occurred or 
not, and to donate funds for the cost of 
floorspace used for displays of his 
products. 

Also testifying to pressures exert- 
ed by large buying organizations were 
Ralph A. Nemanick, a lettuce grower 
of Watsonville, and Robert Couchman, 
editor and publisher of California Fruit 
News. 

Several buyers also took the stand, 
including Edward Brown (Topco As- 


Cranberry Sales Hit by FDA Ruling 


A series of developments which 
united into chain reactions culminated 
in November in an explosion which 
rocked the U. S. cranberry canning 
industry, and set up sympathetic shocks 
in widely-separated quarters 

Ihe November blast was the state- 
ment by Arthur S. Flemming, U. S. 
Secretary of Health - Education - Wel- 
fare, that 1958- and 1959-crop Wash- 
ington-Oregon cranberry sales should 
be halted—because of possible con- 
tamination with a weed-killer, amino- 
triazole until the industry had a 
workable plan for separating contami- 
nated lots from those free of the sub- 
stance. Behind his action was this back- 
ground: 

e In recent years many new chemi- 
cal insecticides, fungicides and herbi- 
cides, some dangerous to humans, have 
been dev eloped 

e Recognizing this danger, Congress 
in 1958 passed a food additives amend- 
ment to U. S. Food, Drug & Cosmetic 
Act, requiring industry to prove harm- 
less all food product additives and 
residues. Special restrictions were 
placed on cancer-forming substances 

e U. S. Dept. of Agriculture regis 


tured aminotriazole for use on cran- 
berry bogs after harvest. When some 
growers used it before harvest, the in- 
dustry voluntarily destroyed over 3 
million Ibs. of Northwest berries from 
the 1957 crop. 

e In May, 1959, studies by Am 
Cyanamid Co. and Amchem Co. in- 
dicated that aminotriazole, in doses of 
1 ppm., developed cancer in rats. 

e U. S. Food & Drug Administra- 
tion in 1959 developed a method for 
determining presence of aminotriazole 
in foods, and subsequently reported 
finding some in two N. W. shipments 

Directed by his understanding of the 
law, and faced with what he deemed 
compelling evidence, Secy. Flemming 
issued his statement at a Nov. 9 press 
conference. 

Understandably, reaction was vio 
lent. President George Olsson of 
Ocean Spray Cranberries, Inc., Han- 
son, Mass. (cooperative handling 75‘ 
of the U. S. crop) reportedly demand- 
ed $100 millions in damages from the 
federal government, and Ambrose 
Stevens, general manager, allegedly 
asked for Mr. Flemming’s resignation 
Both denied any contamination 


sociates), William Corbus (A&P), 
and representatives for Safeway Stores, 
First National and Winn-Dixie. All 
denied any collusion, or the existence 
of price agreements. 

From the canners, on whose behalf 
the investigations are being conducted, 
there was no testimony—except for 
one speaker whose firm is owned by an 
integrated organization also large in 
the wholesale grocery field. Comment- 
ing on the lack of witnesses, Rep. Arch 
A. Moore Jr. (Rep., W. V.) declared 
that although he thought many of the 
big distribution concerns were “walk- 
ing in the shadow” of anti-trust acts 
which forbid collusion and price-fix- 
ing, there was no evidence to warrant 
prosecution. 

Agreeing, Rep. Roosevelt concluded 
that about all the committee could do, 
from hearings such as that in San Fran- 
cisco, was to make some recommen- 
dations for corrective legislation. 

The fourth set of meetings took 
place in Denver, Colo., beginning Nov. 
16, when the traveling congressmen in- 
vestigated buying and distribution prac- 
tices in the meat business. 


Dr. Boyd Shafter, toxicologist for 
Am. Cyanamid, was quoted as saying: 
“A person would have to eat 15,000 
Ibs. of cranberries every day for years 
to suffer any ill-effects from the chemi- 
cal.” Similar opinions came from 
health officials, Washington state 
county agricultural agents, and ex- 
perts in agricultural chemicals. 

While there were mixed opinions 
regarding the soundness of Mr. Flem- 
ming’s action, there was agreement 
that it could not have come at a worse 
time. Cranberry products were quar- 
antined and buyer apathy blossomed 
at spots in many parts of the country, 
whether the berries in such areas had 
come from the relatively-small North- 
west production, or from the 90°; 
of the crop which was from the Mid- 
west or East. Sales tobogganed just be- 
fore the biggest cranberry day of all 

Thanksgiving 

FDA hastened to do all it could to 
mend the situation. One hundred in- 
spectors and 60 chemists were assign- 
ed to the task of checking all suspect- 
ed products. But an important part of 
the holiday volume had been lost for 
this year. 
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RED NEON SIGN illuminates the night sky over the new western 
headquarters plant of Kraft Foods Division, National Dairy Products 
Corp. It is located in Buena Park, Calif., and its 420,000 acres of 


building turn ovt salad dressings, processed cheese, preserves and 
jellies, mustard, edible oils and other foods. In addition to being 
large, the plant is an example of . . . 


How Glass-Packing Is Mechanized 


Kraft Foods turns out a continuous flow of products with the aid of me- 
chanical aids like fillers, freezers and conveyors 


The new Buena Park plant of Kraft 
Foods, Chicago, IIl., is a striking testi- 
mony to the extent to which the pack- 
ing of foods in glass has been auto- 
mated or mechanized in the last half- 
century. 

Fifty-six years ago, when James I 
Kraft established his cheese business, 
he did everything by hand, except for 
relying upon a horse to pull his de- 


livery wagon. In the company’s new 
Southern California factory, the hand 
alone does practically nothing. 
Sugar, messages and products sam- 
ples are blown through 420,000 sq. 
ft. of plant by pneumatic systems. 
Oil, vinegar and other liquids move 
with the aid of extensive pumping 
operations, and are metered automat- 
ically into processing machines. Hun- 


Bulk Handling of Raw Materials .. . 


dreds of electrical motors (represent- 
ing 3,000 cénnected kw.) power every 
conceivable type of operation. 450-hp. 
boiler, 305 tons of refrigeration and 
513 tons of air conditioning machin- 
ery cook, cool and store products and 
make the plant comfortable. 

Some of the interesting features of 
the new food plant are shown in the 
following pictures. 





RAW MATERIALS flow into the plant in a never-ending stream. At right, ingredients (milk and oil, in this case) are automatically 


left above, trucks and cars unload oil at receiving docks which can 
accommodate 33 of the former and 29 of the latter at once. At 
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metered and fed into the production stream. Similarly, a truck-and- 
trailer load of sugar is received every working day. 
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Modern Machines and Methods for Production... 


SALAD DRESSING is manufactured on the second floor, in this battery JARS OF SALAD DRESSING march down long chain conveyor lines by 
of stainless stee! units (above). Waukesha sanitary pumps elevate Phenix fillers and Pneumatic Scale labelers and screw cappers, and 
the ingredients to continuous blending units, which discharge to eventually are mechanically cased and conveyed to shipping plat- 
hoppers feeding filling equipment on the floor below. forms. This section is directly below that on the left. 


BATTERY OF WOODEN TANKS is used to cure mustard seed in 
presence of vinegar and water. Later the seed will pass over Syn- 
chron vibrating screens and through Morehouse mills, as it is con- 
verted to Kraft's two prepared mustard packs. 


SALAD OILS and other dressings of the free-flowing type are similar- 
ly mechanized, as this picture of Italian dressing operations indi- 
cates. Kraft makes six other liquid dressings for retail and institu- 
tional sale in the Southern California factory 





SANITATION is a vital consideration in the modern food plant. 
Equipment is designed so it can readily be dismantied for water and 
air cleaning. Between shifts workmen like these clean every section 
of the plant with detergent, water or steam guns. 


KRAFT JELLIES are made from juices frozen where the crops are 
grown. Here a line of Groen agitated kettles receives sugar from 
bulk storage tanks as a part of the mechanized jelly manufacturing 
operation. Preserves also are packed at Buena Park 
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Quality 








QUALITY CONTROL must be varied and complete in a plant handling 
@s many types of foods as does Kraft. Here is a general view of the 
Byena Park laboratory, where incoming materials are checked, proc- 
esses watched and finished products examined. 





LABORATORY WORKERS not only check quality of ingredients, as 
shown above, but also operate hot and cold sample storage cham- 
bers, in which the effect of varying climates and temperatures on the 
shelf life of Kraft foods is investigated. 


'% 


1p Reo alle: 


FINISHED PRODUCTS in particular get a thorough going-over by lab 
personnel. Samples of salad dressing, fruit spreads, processed 
cheeses, French dressing and marshmallows are on the table in this 
view, and other items are seen on the shelves. 
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Control from Mustard Seed to Motors... 


WHEN PROCESSING IS UNDER WAY, quality control operations must 
be handled speedily and results returned to the affected area at 
once. Kraft's first pneumatic tube communication system, above, trans- 
ports samples as readily as it does messages and reports. 


RAW MATERIALS AND SUPPLIES are carefully inspected by trained 
quality control men, as these two are doing with Miracle Whip 
glass containers. All packages are thus checked, as well as the 
company's purchases of oil, sugar, spices, fruits, etc. 





Na 


ELECTRICAL EQUIPMENT powers such operations as air conditioning, 
frozen storage, conveying systems, blowers, pumps, fillers, mixers, 
cookers, office equipment and lighting. Forty men at Buena Park are 
kept busy ot maintenance work and in the machine shop. 
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Freezing Peas in Arkansas 


Little Rock firm developes successful growing, 
harvesting, packing procedures 


By RALPH UNDERHILI 


Since launching its pea-processing 
program in 1955, Arkansas Frozen 
Foods, Inc. has had to solve two major 
production problems. One was develop- 
ment of an adequate supply of fresh 
field peas from areas in Arkansas and 
Texas well-suited to that type of crop. 
rhe other was setting up a smooth-run- 
ning preparation and processing oper- 
ition at Little Rock 

While company officials continue to 
look for improvement opportunities, 
major progress toward both goals has 
been made, and 1959 has seen a pack 
of approximately 125,000 12-carton 
cases of peas. This is a considerable in- 
1958, when the firm was 
delivery on its 


crease Over 
able to make only 80 


orders 


Finding the Land 

Arkansas Frozen Foods packs sev 
eral types of field peas. To obtain maxi- 
mum yields of each variety, to protect 
the firm from weather or insect disas- 
ters, and to stagger harvesting dates in 
the interest of plant efficiency, the com- 
pany has moved toward having its acre- 
age in several different producing areas 

Prior to 1959, Arkansas production 
was split approximately 50-50 between 


purple hull and Monarch blackeye 


types. This season, the Arkansas acre- 
age was largely devoted to Monarchs, 
except for some creme pea fields in the 
vicinity of Des Arc to the east. The 
needed tonnage of purple hull peas was 
then brought in from Jewett, Texas, 
first deliveries having been received by 
Ardell Holmes, Texas field supervisor, 
and shipped to the plant by June 10. 

Harvests from the 1,300 acres of 
Arkansas land under contract are 
brought to receiving stations at Bald 
Knob, Cave City, Clinton, Conway, 
Des Arc, Melbourne and Mountain 
View in central and northern Arkansas, 
and to Hope in the southwestern area. 
Soil types range from fertile valleys in 
the hill country, where earliest varieties 
are grown, to the heavier alluvial river 
valley land, where peak production 
comes later in the season 


Producing the Crop 

A systematic field production plan 
has been worked out in the past several 
seasons, and is now in force. After the 
first hot weather begins in late May and 
early June, by use of cotton or corn 
planting machinery equipped with pea 
drilling plates, the seeds are planted in 
rows 3 to 3 1/2 feet apart. The plates 
provide for spacing of 3 to 5 inches in 
the rows. From 150 to 200 Ibs. of 5-10- 
5 fertilizer are applied per acre 
at the time of planting, placement being 
in the furrows with the seed 


HARVESTING FIELD PEAS at Bald Knob in Arkansas is a whole-family job. A typical family can 
Five days later they'll be back to pick it again. Photos by 


harvest an acre or more a day 
Phelps, Ark P & P Commission 
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Cultivation during the growing 
period includes little or no hoeing, and 
only one or two shallow side-plowings. 
No side-dressing fertilizer is used, since 
it has a tendency to cause too-rank 
growth of vines. To safeguard against 
damage from the pea weevil—only in- 
sect pest which institutes a problem— 
the company dusts or sprays twice with 
20% Toxiphene. The first application 
is made when pea blossoms appear, and 
the second seven days later. 

Picking started July 20, and contin- 
ued through August, this season. This 
is a family undertaking, the average 
family being able to harvest an acre in 
from one to two days. After an interval 
of three to five days, the fields are re- 
picked. Field representatives Bert and 
James Adkins (father and son, of Bald 
Knob) devoted a good deal of time this 
year to training pickers by actual field 
demonstrations, so as to secure makxi- 
mum tonnage and top quality from 
each field. 


Preparation Work 

When the freshly-harvested peas ar- 
rive at the Little Rock plant, to which 
they are delivered in bulk trucks from 
the field receiving stations, they are un- 
loaded on to air-spaced wooden pallets, 
spread uniformly on the plant floor so 
that cool air will circulate under the 
pod mass. Four men are kept busy at 
this task when heavy deliveries are 
being made. The peas are then prepared 
and packed by the various steps pic- 
tured on these pages. 

Plant operations are under the direc- 
tion of Robert Adkins, production 
manager, who started as a wrapping 
machine operator. His brother, Grady 
Adkins, is assistant production head. 
Packing is under continuous USDA in- 
spection, Mrs. Frank Miller of Bald 
Knob serving as inspector (as she also 
does at the Whiteco strawberry process- 
ing plant in her home town). 

Company officials, in addition to 
Robert Adkins, who is a vice-president, 
include R. C. Warren as president; 
Walter Oathout, vice-president; Ed 
Lester, secretary-treasurer; and Ray D. 
Thomas, salesmanager. Mr. Warren 
also processes cherries in Michigan, 
heads the Bald Knob strawberry oper- 
ation, and is president of a firm at 
Hammond, La., where candied sweet 
potatoes or yams are frozen. 

The market for fresh frozen field 
peas has expanded rapidly even in the 
short time that Arkansas Frozen 
Foods, Inc. has been packing them. 

Customers in the South 
“natural” customers for the 
peas. But now, with some 13 million 
pounds packed in 1958, the peas are 
finding new customers in the North 
many of whom are tasting field peas 
for the first time 


were 
frozen 
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] “ oe peas arrive at the Arkansas Frozen Foods plant in Little ? A bucket elevator delivers the stock to a Ferrell Clipper cleaner. 

» a" workers fork them on to a conveyor belt feeding a Hamo- This unit eliminates hull fragments by rolling them over a vibra- 
chek viner installation. The viners are set up in pairs, tandem, to tor screen, and also gets rid of poor-quality peas. These cleaners are 
insure complete separation of pods and kernels also set up in tandem 


~~ 
; 


3 A CRCo. hydraulic elevator lifts the peas to a washer, and they 4 The peas next move through a split-and-skin reel, and over a 
then move through a dewatering reel to a picking belt, where second inspection belt to a CRCo water-elevator which lifts them 


experienced workers eliminate forzign material. The berries are then to a stainless steel holding tank feeding this 10-o0z. Food Machinery 
water-blanched and flume-cooled rotary carton filler. 


Kliklok equipment is used to set up the cartons for filling, and Cartons pass through Package Machinery Co. automatic equip- 
9 9 


for fold over and lock tight the lids after the units are filled ment for application of colorful overwraps, and then are trayed 
Packages are coded, and the code is changed at least daily—some- up for the final processing step—aquick freezing in the adjacent plant 
times every three hours of Standard Ice Co. 
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POTATO SLICER may be the first of many vegetable cutters to have 


“throw-away™ blodes. 


New Slicer, New Bagger 
for Potato Chips 


Kas Foods, Inc., Centralia, Ill., tests a new ap- 
proach to slicing. Quality is improved. 


“We used to set the Knives against 
the thickness of a dime,” Ralph Ken- 
nedy, president of Kas Foods, Inc., 
Centralia, Ill., said. He was working 
with the knives on a spare slicing head 
of a new potato chip slicer, an Urschel 
Model “CC 

He moved a gauge to the knife edge 
and watched as the dial hand spun to 
show the setting in thousandths of 
an inch 

Behind him, the dome-topped slicer 
was buzzing through some 3,000 Ibs 
of potatoes an hour, at the capacity 


of the line but at about one-third the 
normal operating capacity of the new 
machine. 

Across the room, was one of the 
old slicers, a capable machine, Mr. 
Kennedy said, but not a precise one 
It is still in use at Kas Foods, and in 
many other modern potato chip plants 
across the country. 


Filler Is Automatic 
In the packing room at Kas Foods, 
Inc., a battery of Woodman filling 


and packaging machines handle the 


PRODUCTION LINE 
at Kas Foods, Inc. 
includes slicer, wash- 
er, fryer, from left to 
right in the picture. 


AUTOMATIC FILLER for potato chips replaces operations of opening 
and sealing packages. 


1,500 Ibs. of chips per hour that come 
from the production room. Gates 
operated by electric eyes scoop chips 
off of a conveyor into the holding 
bins on the filling machines. All ex- 
cept one are standard filling machines 
Bags are closed and sealed by heat 
sealing machines 

However, at the end of the line, 
the last machine is an experimental 
Woodman model. Potato chips are 
weighed automatically and puffed into 
a chute. Film from a roll has formed 
a bag. The chips enter the bag and the 
bag is sealed and conveyed to an ac- 
cumulating disc. One operator handles 
the entire bagging operation. Girls at 
the disc place the packages in shipping 
cases. 


Slicer Is Precise 

Both of these developments, the 
filler and the slicer, are significant for 
the dry foods industry and possibly 
for the processing of many other 
foods. The hunt for a more precise 
slicer was begun by the potato chip 
manufacturers several years ago. The 
National Potato Chip Institute turned 
the problem over to Urschel Labora- 
tories—with recommendations for a 
new machine—that would cut a chip 
accurately. Mr. Kennedy was one of 
the N.P.C.1.’s Research Committee 

The new slicer was developed and 
tested and the first production model 
was moved into the Kas Foods plant 
in February 


Machines Are Tested 

The new machine is radically dif- 
ferent from the conventional slicing 
machines in two respects. The slicing 
head is held stationary and the potato 
moves across it. In the conventional 
slicer, the potato knives whirl around 
and the potato moves into them 
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Another... \, the Urschel slicer 
is in the knives. When the knives 
(eight to a slicing head) lose their 
edges—and in one trial it took some 
50,000 pounds of potatoes to dull the 
blades—they are discarded and a new 
set put on. This is true both for knives 
which cut the straight-cut and the 
knives which cut the ripple-cut chips 

The throw-away knife is new among 
vegetable slicers. Cost of the knives 
for the potato slicer is 17 cents each, 
less than the cost of sharpening the 
old ones. The principle of the throw- 
away blade may be adapted to other 
cutting and slicing machines, accord- 
ing to Joe Urschel, president of 
Urschel Labs 


In a Modern Plant 

The first machine was placed in 
Kas Foods, Inc., because the plant is 
centrally located in the country. Since 
the installation, Mr. Kennedy reports 
that many of the nation’s chip manu- 
facturers have visited his plant to see 
this slicer in operation. It is a modern 
plant, and one which has recently been 
enlarged 

Other modern methods used by Kas 
Foods, Inc., include 


e Potatoes are grown under con- 
tract. Growers, who are located from 
Florida to Arizona, from Indiana 
to Colorado, follow specifications set 
by Kas Foods, Inc 


e Payment for potatoes is deter- 
mined partly by specific gravity of 
the potatoes. A test of 1.080 is the 
lowest acceptable limit. Growers who 
produce a potato with a higher spe- 
cific gravity receive a premium 


e Potatoes are trucked in heated 
trucks. Temperatures are kept above 
40° at all times. Warehouse tempera- 
tures are closely regulated since pota- 
toes from the fall crop must keep 
for six months, until the Florida po- 
tatoes start coming in April. A chem- 
ical spray applied to the plant at the 
time of the bloom, prevents sprouting. 


e Potatoes are stored in pallet 
boxes, moved in by lift trucks, are 
peeled in an abrasive peeler and con- 
veyed to the slicers. After slicing, a 
squirrel cage and spray washers re- 
move excess starch to prevent sticking 
in the fryer 


For more information on the equip- 
ment used in the Centralia, Ill., plant 
of Kas Foods, Inc., please write 
CANNER/PACKER, 59 East Mon- 
roe, Chicago, 3, Ill. Other firms which 
supplied Kas Foods, Inc., include: 


Pallet Boxes General Box Co 
Conveyors, fryers MacBeth Engineering 

Corp 
Package machinery Woodmen Co 
Package film E. |. Du Pont de Nemours & Co 
Lift truck Yale & Towne Mfg. Co 
Shipping coses Alton Box Co 
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A Complete Service for the Can Industry 


The Automatic 


Equipment Line 


by Crompton & Knowles Packaging Corp. 


From case openers and positioners to case packers to gluers and 
sealers, you'll find that C & K’s line of automatic equipment will help 
you cut your packaging costs. 

Integrated and interlocked with controls, the line shown opens cases 
automatically at 22 per minute, positions them, accumulates cans from 
single line infeed, then packs these cans in a 6 x 4.x 2 pattern into cases 
— which are then fed automatically to the Gluer and Sealer Line speed 
— 1056 cans per minute. Available in 
other can sizes, pack arrangements, 
case sizes and speeds. 

Find out how C & K’s line can help 
you — write today for detailed descrip- 
tions and specifications Crompton 
& Knowles Packaging Corp., Holyoke. 


Massachusetts. 
Holyoke, Massachusetts 


National Sales & Service: Atlanta * Cleveland « Los Angeles + Berkeley, Calif. « Chicago * St. Lovis * New York 
Winter Hoven, Fla. * Seattle « Ogden, Utah « Toronto + Montreal 
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DOWNHILL 
TO HIGHER 
EFFICIENCY 


Standard-Knapp Type F Packers use 
to full advantage the basic physical 
fact that cans—like wheels—gather 
speed going downhill. That’s why 
case loading on “‘F"’ packers is nat- 
urally fast, naturaliy efficient. Range 
of the Type F encompasses all stand- 
ard case patterns, with single or 
double tiering. Cans roll to the pack- 
er and are loaded into cases on their 
chines. Labels are protected and re- 
main untouched until the cans are 
removed from the cases. Like to get 
more information on ‘‘F’’ packers? 
Write us for the names of users near 
you or for engineering specifications. 


ea Emhart Manufacturing Company 
me Portiand, Connecticut 


~~ Standard-Knapp Packaging Equipment 
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IF IT’S CARRIED BY SEA... 


Chances are, it was carried by Isbrandtsen if it 
was cargo bound for Puerto Rico and other U.S. 
East Coast ports. Most experienced shippers know 
Isbrandtsen’s fleet of fast, "Round-World Cargo 
Liners deliver the goods on time—and in good 
condition! That’s why so much of California’s 


famous quality fruits, vegetables and grains are 


shipped via Isbrandtsen. To insure dependability 


plus economy—be sure to... 


ISBRANDTSEN 


ISBRANDTSEN 


26 Broadway, New York 4, N.Y. 


Ship 


LOS ANGELES PUERTO RICO SAN FRANCISCO 
412 W. 6th St. San Juan Mercantile Corp 150 California St 
MAdison 2-4355 P.O. Box 4352—Pier No. 6 EXbrook 2-6414 
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#4 WESTERN CANNER/ PACKER NEWS 


British Quotas 


The board of directors of the Can 
ners League of California called the 
recent decision by the British Govern 
ment to lift practically all import 
quotas on United States products, 
while maintaining a strict quota sys- 
tem on canned fruits, an “unwarranted 
discrimination.” 

The League represents the packers 
of approximately 70% of the canned 
deciduous fruit produced in California 

The League's statement follows: 

‘The California canning industry 
has been led to believe that the estab 
lishment by the United Kingdom ot 
import quotas was the !ogical step to 
ward complete liberalization when the 
balance of payment position permitted 
Recent press reports, datelined from 
London, announcing the forthcoming 
removal of U. K. import restrictions, 
specifically included canned fruits on 
the fist 

“It is understandable, therefore, 
that the California fruit canning in 
dustry was astounded when the U. K 
liberalization lift was announced and 
canned deciduous fruits still remained 
on the restricted list, especially con 
sidering its patience in dealing with 
this matter during the nearly thirteen 
post-war years 

‘This unwarranted discrimination is 
seriously harmful to the United States 
fruit canning industry, especially the 
California industry, since it affects 
over 200,000 fruit growers, agricul 
tural and cannery workers in Califor 
nia. Considering the fact that the 
U. K.’s unhealthy import restriction is 
aimed largely against California can 
ned fruits, it is ironical that California 


is one of the largest unrestricted U.S 
markets for British-made automobiles 
This is a sad Commentary on recipro 
cal trade 

“The United States canned decidu- 
ous fruit industry was instrumental in 
developing the canned fruit market in 
the United Kingdom. Before World 
War 2, the United States supplied an 
annual average of about four million 
cases—or more than 70 per cent of 
the total volume of canned deciduous 
fruit—imported by the U. K. The 
other principal supplier at that time 
was Australia 

“Since 1947 the expenditure of dol- 
lars for imports of United States can- 
ned deciduous fruit has either been 
prohibited or sharply limited by the 
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Are Harmful 


United Kingdom. From 1953 through 
1958 the United States Government 
endeavored to reestablish U. S. canned 
fruit in the British market under cur- 
rency conversion arrangements which 
would allow the British to purchase 
U. S. canned fruit for sterling. The 
dollar values allocated for U. S. can- 
ned fruit items under this program for 
the four packing seasons, beginning 
with the 1953-54 season, were 3, 3.5, 
3.7, and 2 million dollars, respectively 
These programs made possible the ex- 
portation of only about 600,000 cases 
a year of U. S. canned deciduous fruit 
to the British market. 

“In 1958-59 the U. K. quota for 
imports of canned deciduous fruits 
from the dollar area amounted to 
about 6.2 million dollars, enabling the 
importation of roughly one million 
cases of canned deciduous fruits from 
the dollar area. In 1959-60 the quota 
is about nine million dollars, allowing 
about 1.5 million cases to be imported 

“At the same time that imports into 
the United Kingdom of canned decidu- 
ous fruits from the dollar area have 
been limited, unrestricted imports 
have been made into the U. K. from 
the southern hemisphere common- 
wealth countries of Australia and 
South Africa. Total imports of the 
principal canned deciduous fruits into 
the United Kingdom during the past 
five seasons have been one-fifth larger 
than during the pre-war period, yet the 
United States’ share of this business 
which amounted to 70 per cent during 
the pre-war period—has dropped to 


11 per cent. In other words, the effect 
of the limitation upon imports of 
U. S. canned deciduous fruit has been 
to reduce the United States’ volume of 
business to less than 20 per cent of its 
pre-war average. At the same time, the 
volume of business done by competi- 
tors of the United States is now more 
than three and one-half times its pre- 
war level. Significantly, the U. K. has 
in recent years established quotas for 
imports of canned deciduous fruits 
from the dollar area, while at the same 
time it has allowed unrestricted im- 
ports of items from every other im- 
portant deciduous fruit canning in- 
dustry in the world. Ostensibly, these 
restrictions have been imposed for 
balance of payment reasons. 

“The Canners League of California 
wishes to emphasize that the Interna- 
tional monetary fund has recognized 
that there is no longer any balance of 
payment justification for discrimina- 
tion against the dollar area by the 
United Kingdom 

“The United Kingdom repeatedly 
has been reluctant either to liberalize 
or to provide reasonably equitable 
import quotas for the importation of 
canned deciduous fruits from the dol- 
lar area on the ground that these 
deciduous fruit canning industries of 
Australia and South Africa would be 
adversely affected. Imports of canned 
deciduous fruit into the United King- 
dom from commonwealth sources are 
duty free. But imports from the United 
States and other non-commonwealth 
countries must pay duties which are 


U.S. CANNED FRUITS are penclized in the U.K. in serving markets developed, in part, by 


the United States. 
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FOR APPLES, PEARS, 
CHERRIES, GRAPEFRUIT, 
LEMONS, LIMES, ORANGES, 
TANGERINES, TANGELOS, 
APRICOTS, NECTARINES, 
PEACHES, MANGOES, 
ONIONS, POTATOES 


PROTECTS THE PERFECT CROP 
YOU PACKED ...in storage and in shipment 


Here’s the best investment you can make to pro- 
tect your produce—and your profits! ORTHOCIDE 
(captan) Fruit and Vegetable Wash has been 
proved by many tests to be more effective than other 
materials to check post-harvest loss due to rot... 
and it maintains its effectiveness longer. 
ORTHOCIDE Fruit and Vegetable Wash has 
proved in tests, it can cut down spoilage 33%, even 
94%! And by controlling rot during storage you can 
greatly reduce labor costs for regrading at time of 
shipment. Insure your pack and your profits! Use 
ORTHOCIDE Fruit and Vegetable Wash. 
More effective—ORTHOCIDE Fruit and Vegetable 
Wash has been proven-by-test to be more effective 
than many other materials to check post-harvest rot. 


Safest to use—-ORTHOCIDE Fruit and Vegetable 
Wash has been granted a far higher residue toler- 
ance level than any other chemical in standard use 
for post-harvest protection—no worry that rough- 
skinned pears or potatoes will hold residue over 
the tolerance limitation. 


Economical to use— ORTHOCIDE Fruit and Veg- 
etable Wash gives safe, effective protection at a 
fraction of the cost of chlorine and phenolic-based 
compounds heretofore considered most effective for 
spoilage control. 


Minimum visibility—-The high concentration of 
captan (80%) means less material to handle and a 
minimum of visible residue on packed fruit. 


1. OW ALL CHEMICALS, #EA FECTIONS AND CAUTIONS BEFORE USE 


SEE YOUR ORTHO DEALER TODAY! 


California Spray-Chemical Corp. A subsidiary of California Chemical Co. 
Portiand, Ore.; Sacramento, San Jose, Fresno, Whittier, Calif 
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12% ad valorem on the principal can- 
ned fruit items. These duties in them- 
selves provide ample protection to 
commonwealth canning industries. 

“Soon United Kingdom will have 
liberalized imports of all deciduous 
fruit items except canned fruit and 
fresh apples and pears. Fresh apples 
and pears, and the canned apples, may 
be imported under global quotas 
which do not discriminate between 
northern hemisphere exporters to the 
U. K. The quota for canned decidu- 
ous fruits, however, continues to dis- 
criminate against the canning indus- 
try in the dollar area. 

“The United States Government has 
announced that it is actively engaged 
in negotiations to end restrictions of 
foreign governments which discrimi- 
nate against imports of United States 
products. The United Kingdom Gov- 
ernment has announced its intention 
of freeing trade from restrictions and 
of ending discrimination against im- 
ports from the dollar area. The only 
action that is consistent with the an- 
nounced policies of both governments 
will be the liberalization of imports of 
canned deciduous fruits by the United 
Kingdom 

“The Canners League of California 
is requesting immediate steps to effect 
this action so that normal commercial 
transactions with the canning indus- 
try’s British customers, which have 
heen prevented for twenty years, may 
be resumed promptly.” 


Calpak Tests 
Pineapple-Grapefruit Sauce 


Howard Nichols, superintendent of 
Calif. Packing Corp.’s Oahu (Hawaii) 
plantation, in 1957 suggested the pos- 
sibility of marketing a sauce made 
from crush pineapple and grapefruit. 
Production studies showed that the 
product had an appealing flavor, and 
a test pack was put up in the fall of 
1958 

Since then Calpak has been market- 
testing the product, first through a 
consumer panel, and more recently in 
direct sales tests in selected markets 
in California and Arizona. Although 
it has not yet been released for na- 
tional distribution, preliminary reports 
indicate good consumer acceptance 


Seabrook To Operate 
Santa Clara Frosted Foods 
The long-discussed sale of a con 
trolling interest in Santa Clara (Calif.) 
Frosted Foods Co. to Seabrook Farms 
of Seabrook, N.J., has been completed 
Santa Clara continues to operate 
under its old name, but under the 
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direction of the New Jersey firm. 
Orville. Guiles, formerly with Minute 
Maid at Kent, has been named plant 
manager in charge of production, with 
Emil Yappert as field manager and 
George Kenny in charge of the office. 

Packs in 1959-60 will include brus- 
sel sprouts and broccoli, cauliflower 
and spinach, asparagus and Fordhook 
iima_ beans. 


Mayfair Adds Canned Prunes 

Mayfair Packing Co., whose produc- 
tion facilities at San Jose, Calif., have 
been exclusively in the dried fruit line, 
has installed canning equipment for 
prunes. The facilities include the nec- 
essary inspection, grading, filling, clos- 
ing and labeling equipment for pro- 
duction of No. 303, No. 2% and 
No. 10 tins. 

Mayfair has had canned prunes 
produced for its account by a nearby 
cannery, according to J. J. Sullivan, 
salesmanager, but will seek to expand 
sales materially in the fuutre. The 
canned prunes will be sold to private 
label buyers, and also will be available 
under the company’s “Farmkist” 
brand. 


Apple Plant Lost 


An apple preparation plant at 
Soquel, Calif., used to prepare fruit 
for frozen pie manufacture, and its 
cold storage unit both were destroyed 
by fire in mid-November. The plant 


had been closed a few days earlier by 
a strike called by members of the 
Teamsters Union. 

The factory had been built by Unit- 
ed Frozen Foods, but had recently been 
acquired by Del Mar Food Corp. Al 
Smith, operating partner in the latter 
firm, estimated that the loss in build- 
ings, equipment and stored apples— 
largely covered by insurance—would 
run over half a million dollars. 


Booth Plans to Replace 
Fire-Ravaged Cannery 


On Oct. 17, fire destroyed a major 
part of the plant of F. E. Booth Co., 
Inc., at Fremont, Calif. Preliminary 
estimates indicate that the loss in build- 
ings, fruit and vegetable equipment, 
supplies and finished canned goods to 
be about $2.5 millions. The loss is cov- 
ered by insurance. 

The plant was originally built in 
1917, and was expanded and modern- 
ized in recent years. Canned apricots, 
peaches, tomatoes, tomato paste and 
fruit concentrates were the principal 
items packed. The evaporative capacity 
was particularly high, being capable of 
converting 40 tons of tomatoes an 
hour into 32% paste. 

Plans for reconstruction are being 
considered, company officials report, 
and will be announced later. Mean- 
while, the San Francisco firm con- 
tinues to operate its two seafood can- 
neries, at that city and in Long Beach, 
Calif. 


Puerto Rico: Good Base for U.S. Business 


Pacific Coast investors and business 
men were told to look south where 
“the colossus of Latin America is 
stirring” and can develop into a hun- 
dred billion dollar market by Teodoro 
Moscoso. Mr. Moscoso is Puerto 
Rico’s Economic Development Armin- 
istrator. He is regarded as a world 
authority on the economy of under- 
developed areas 

Mr. Moscoso spoke before a select 
audience invited by the Bank of 
America and the First National City 
Bank--at the Beverly Hilton Hotel in 
Los Angeles, Calif. He said that the 
Caribbean Commonwealth is the great- 
est per capita purchaser of U.S. goods 
in the world. Its purchases from Cal- 
ifornia alone have doubled to 60 mil- 
lion dollars a year since 1952. 

Thirty five California companies 
have opened branch plants there, he 
said, and the U.S. affiliates operating 


in Puerto Rico average a net of 19% 
on sales and a return of 40% on the 
investment. He recommended this is- 
land as a base for West Coast manu- 
facturers to penetrate lucrative eastern 
markets 

Shipping rates for many products 
are much lower than transcontinental 
rail rates, according to Mr. Moscoso 
He explained that many markets, par- 
ticularly those of the East and Gulf 
Coasts, can be reached at less cost 
from Puerto Rico; services are ex- 
panding steadily to meet the rising 
volume of trade with the U.S. main- 
land. 

Another speaker, Juan Gonzalez 
Ramos, executive director of the 
Puerto Rico Economic Development 
Administration in the U.S., pointed 
out that the industrialization and rapid 
rise in the living standards of Puerto 
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Rico were accomplished largely 
through U. S. investments and are 
one of the greatest defenses against 
communism. 

“There are something over 2,300,- 
000 people in Puerto Rico,” he said. 
“How many Communists? Ten thou- 
sand? Fifty thousand? Two hundred 
thousand? The answer is less than 
100, and most of them are USS. cit- 
izens from the continent, not Puerto 
Rico.” 

By combining the creation of a 
favorable business climate by other 
underdeveloped areas with a receptive 
interest on the part of American busi- 
ness men there can be forged a weapon 
against Soviet expansion that is more 
formidable than missiles and bombs, 
he declared 


Frozen Dog Food 

A fresh frozen meat product for 
pets has been announced by Kal Kan 
Foods, Inc 

“Freezer Pak”, on the all-beef, 
ground-meat product, was scheduled 
for initial distribution in November 
in California and Arizona. 

The meat is packed in an aluminum 
feeding tray. It can be served raw 
after thawing, or cooked in the pan. 
It may be used as a supplement to a 
cereal diet, mixed with meal, or served 
on alternate feedings 


Cat Food 

Carnation Co., Los Angeles, Calif., 
has introduced Friskies Chicken-Fla- 
vored Cat Food on the West Coast. 
Consumer acceptance of the new prod- 
uct has been excellent according to 
sales movement out of retail stores 


Soups 

Campbell Soup Co., Camden, N. J., 
has introduced two new soups—Old 
Fashioned Tomato Rice and Cream 
Vegetable Soup. The soups are pack- 
aged in cans weighing 10 3/4 oz 


Companies & Plants 


Sportsman's Canners of Gold 
Beach, Ore., has $ recently completed a 


iN 
nN 


NAN 


$10,000 building and equipment ex- 
pansion of the former Chinook Can- 
nery plant. The plant and property 
were purchased from Mrs. Jane Fill- 
more by Glen Best of Jacksonville, 
and B. J. and Glenn Hunter of Gold 
Beach. Operation will begin soon. 

Washington Oyster Co., South 
Bend, Wash., has begun operations in 
its newly built oyster processing plant 
located near the mouth of the Nemah 
river. The new plant has adjacent 
storage space, a lunch room, offices, 
and a warehouse. The old cannery 
building will be used as an additional 
storage and warehousing space. 

Target date for completion of the 
plant to dehydrate flake potatoes at 
Center, Colo., in the San Luis Valley, 
is January, it was reported Oct. 7. The 
plant will be built by the Colorado 
Potato Growers Exchange for lease 
to the Potato Corp. of America, New 
Haven, Conn., which install equip- 
ment 


Men in the News 


John A. Malcolm, formerly Phil- 
adelphia, Penna., regional promotion 
manager for Cling Peach Advisory 
Board, San Francisco, Calif., has been 
transferred to San Francisco as institu- 
tional promotion manager. He suc- 
ceeds R. D. Messinger, resigned. 

Daniel E. Carroll has resigned as 
vice-president in charge of sales of 
Western Frozen Foods Co., Watson- 
ville, Calif., to enter the food broker- 
age field. 

Gifford A. Cast 
has been appointed 
as vice president of 
Packers Canning 
Corp., Los Angeles, 
Calif., an affiliate 
of Kal Kan Foods, 
Inc., and a large 
packer of edible 
canned meat and 
foodstuff for the 


U.S. Government. 





WOVEN WIRE BELTING FOR EVERY JOB 


WHERE the job is rugged—that’s the place for ALLOY 
Wire Belts! Available in weaves for every purpose, round 


wire or flat wire, in a variety of metals. Our central West- 
ern location means better service you can depend on! 


Write for details now 
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Manning M. Exton has joined 
Stokely-Van Camp, He has been as- 
signed to the Frozen Foods Div. in 
Oakland, Calif., reporting to W. H. 
Foster, vice president in charge of 
all West Coast operations. 


Dan Carroll has resigned from 
Western Frozen Foods Co., Inc., Wat- 
sonville, Calif., as vice president in 
charge of sales. Parr Eves has been ap- 
pointed sales manager, and Louis N. 
Ruso Co., also of Watsonville, has 
been selected as the firm’s sales agent. 


J. W. Olgardt has joined Olive Ad- 
visory Board, San Francisco, Calif., 
to do merchandising work in the west- 
ern states. 


Glenn G. Dewey, formerly general 
foreman of Calif. Packing Corp. dried 
fruit plant No. 57, San Leandro, Calif., 
has been promoted to assistant super- 
intendent. 


Thomas Sheehan, with a back- 
ground of sales and advertising in 
radio and in the brewery field, has 
been named manager of Pacific Coast 
Canned Pear Service, Seattle, Wash., 
promotion organization for Pacific 
Coast canned pears 


Obituaries 

Kimball J. Cranney, 57, Kaysville, 
Utah, executive vice president of 
Clover Club Potato Co., Idaho Falls, 
Idaho, died in October. Mr. Cranney 
also was president of the Certified 
Warehouse & Transfer Co. and vice 
president of the M & W Farms, Black- 
foot, Idaho. 


Convention Committees Plan 
A Fast-Moving Program 
Committees of the Northwest Can- 
ners and Freezers Assn. have reached 
the final stages of planning for a fast- 
paced convention program at Seattle, 
January 4-6. The industry is planning 
to give more than a casual nod to the 
“Supersonic Sixties.” The 3-day con- 
vention will feature the association's 





ALLOY WIRE BELT COMPANY 


210 Pheion Avenue « Telephone CYpress 4-1155 « Son Jose 12, Californio 





annual product cuttings on Monday, 
technical sessions for plant and field 
men on Tuesday. The convention will 
end a general session and industry 
luncheon on Wednesday. More than 
1,400 industry delegates are expected 
to attend. 

In tune with the times, committees 
have made important changes in the 
program to streamline and otherwise 
improve the various scheduled events 
Duplicates of nearly 300 samples of 
frozen products will be separately 
judged by commodity committees out- 
side the convention hotel to avoid in- 
terference with the product display. 

In charge of the program is Con- 
vention Committee Chairman A. E 
Symons, Hershey Packing Co., Sno- 
homish, Wash.; assisted by Richard 
Boatman, chairman, Canned Prod- 
ucts Cutting Committee, Walla Walla 
Canning Co., Walla Walla, Wash.; 
Robert Conroy, chairman, Frozen 
Products Cutting Committee, Conroy 
Packing Co., Woodburn, Ore.; Frank 
Jackson, chairman, Plant Operations 
Committee, Green Giant Co., Dayton, 
Wash.; and Dave Bischoff, chairman, 
Raw Products Committee, Washington 
Canners, Inc., Vancouver, Wash 


Almond Growers Hear 
Talk on Inflation 


An up-to-date review of Exchange 


operations was the primary subject 
presented at the 49th Annual Meeting 
of the California Almond Growers 
Exchange in Sacramento, November 
13 

An open house of the Sacramento 
plant was conducted from 8 a.m. until 
noon for Exchange members on the 
day of the annual meeting. Guided 
tours included the various operations 
of the organization's processing plant, 
the largest of its kind in the entire 
world 

The membership meeting was call- 
ed to order at 1:30 p.m. by Exchange 
President Delbert V. Birdseye, in the 
Clunie Memorial Clubhouse, located 
at Alhambra Boulevard and F Street 
in Sacramento. 

Dr. V. Orval Watts was guest speak- 
er at the afternoon meeting. He is 
formerly of Harvard University and 
presently recognized as an outstanding 
lecturer and writer. Dr. Watts spoke 
on “Is More Inflation Coming?” 

General manager D. R. Bailey's re- 
port to the membership highlighted 
the Exchange's activities for the 1958 
crop year, and acquainted those in 
attendance with developments to date 
in the handling of the 1959 crop, cur- 
rently estimated at 85,000 unshelled 
tons, Or approximately four times that 
of the previous year. 
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Cherry Briners Elect Mcirvin 
of Washington Canners 

E. J. MclIrvin of Washington Can- 
ners Cooperative, Vancouver, Wash., 
was recently elected president of 
Northwest Cherry Briners Assn. for 
1960. Donald Agidina of The Dalles 
Cooperative Growers, Inc., The Dalles, 
Ore., was chosen vice-president, and 
Ernest H. Wiegand, consultant of Cor- 
vallis, Ore., was reelected secretary- 
treasurer. 

Also renamed as members of the 
executive committee were Courtney 
Lasselle of Portland Canning Co., and 
William R. Shinn of Willamette Cher- 
ry Growers, Inc. 


Dompe Heads Bean Growers 


Americo Dompe, who has served as 
Ist vice president of the California 
Lima Bean Growers Assn., Oxnard, 
Calif.. has been elected president 
Other officers elected are: Jack 
Broome—lIst vice president; Merle 
Wolverton—2nd vice president; Henry 
Borchard—treasurer; A. L. Maddux— 
secretary and general manager; and 
A. R. Manning—assistant secretary 
western news /calendar 


Promotion Manager For 
Cling Peach Board 

The Cling Peach Advisory Board 
has appointed John A. Malcolm to the 
position of institutional promotion 
manager with headquarters in San 
Francisco. Since 1956 he has repre- 
sented the board as its regional pro- 
motion manager in the Philadelphia 
territory. 

According to Bill Hoard, manager 
of advertising and promotion for the 
cling peach industry, Mr. Malcolm will 
also assist the cling peach board's sev- 
en regional promotion managers in 
their services to the grocery trade. 

It was also announced that R. D. 
Messinger, merchandising manager for 
the board for three years, has resigned 
to become sales manager of Power 
Curbers, Inc., manufacturers of con- 
struction equipment with headquarters 
in Salisbury, N. C. 

Mr. Malcolm’s successor as regional 
promotion manager in the Philadel- 
phia territory is Joseph R. Faulkner 
who brings 15 years of sales and mer- 
chandising experience in the territory 
to his new duties. 

With 1959 packs of cling peaches 
and fruit cocktail slightly larger than 
any in its history, the board's full pro- 
motion program, supported by some 
3,000 growers and 40 canners, will ex- 
ceed $1,500,000 for the current pack 
year 


Dr. Emil Mrak Becomes 
University Chancellor 

Dr. Emil Mrak officially cased to 
be director of University of Califor- 
nia’s department of food technology, 
and became chancellor of the Uni- 
versity’s Davis campus, in late October 

Members of California’s processed 
food industry took the occasion to 
pay honor to Dr. Mrak, by attending 
a dinner held in his honor the even- 
ing before his inauguration, under 
sponsorship of Canners League of Cal- 
ifornia, by establishing two annual 
scholarships at the university in his 
name, and by attending to inaugural 
ceremonies in large numbers 


Committee Members Study 
Marketing Order for Peaches 

Members of the statewide study 
committee for a marketing order for 
freestone peaches met in Sacramento 
in early November to begin a prelimi- 
nary draft of the order. The meeting 
convened at the Department of Agri- 
culture building at 10:00 a.m., accord- 
ing to Charles Telford, Modesto, man- 
ager, Calif. Freestone Peach Assn. 

The order under consideration 
covered research and promotion of 
freestones and will be producer fi- 
nanced. 

“Competition for the housewife’s 
dollar and the increasing pack of free- 
stones have emphasized the need for 
growers to promote their product,” 
says Mr. Telford. “Research on costs 
of production and new uses for our 
products is imperative if freestones 
are to be a profitable crop.” 

Members of the study committee 
who were elected at a recent series of 
district meetings include: H. T. Wood- 
worth, Ralph Graffigna, Lodi; Phillip 
Adrian, Carl Miller, Clark Swansen, 
Escalon; George James, Chester D. 
Haberle, Frank Van Konynenburg. 
Jack Ross, Modesto; Isaac F. Bashor, 
Waterford; Clyde Barrows, Ceres; 
Joseph Olivera, Aubrey Hamlow, Den- 
air; Randolph Thompson, Hughson; 
S. W. Talbot, Riverbank; Buddy Iwata, 
David Friesen, Daniel Downey, Walter 
Weimer, Jr., Livingston; Paul Nielsen, 
Robert Dusin, Charlie Giesbrecht, 
Winton; Don Toyoda, Cortez; Howard 
C. Arnold, Atwater; Al Ferrari, Delhi: 
Graydon E. Croft, Enoch Nystrom, 
Kingsburg; L. C. Unger, Selma; Tokuo 
Yamomoto, Clovis; Frank Case, Par- 
lier; George Wolf, Sanger; Lyman 
Griswold, M. K. Vosburgh, Hanford: 
Harold Moser, Clovis; Herbert Feaver, 
Ted Kummerfeld, Fresno; Frank Poir- 
ier, Loomis; Warren Tufts, Harvey 
Hemmenway, Winters; Fred Thoma- 
sini, Fairfield; Phillip Dodini, Suisun: 
and Farrell Wrenn, New Castle. 
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Joint Promotion Set 
For The Holiday Season 

Cling peach growers and canners 
and the dairy industry will start their 
“lucky 13th” year of joint advertising 
and merchandising. The joint promo- 
tion—“Holiday Treats”—will be built 
around fruit cocktail and seasonal 
dishes made with eggnog, whipped 
cream and sour cream 

Bill Hoard, advertising and promo- 
tion manager of the Cling Peach Ad- 
visory Board, describes it as the “most 
profitable backing yet offered during 
the Holiday for dairy sales, 
since whipping cream and sour cream 
recipes are being added to the tradi- 
tional eggnog push.” The promotion 
was started in mid-November with ads 
in Life, Everywoman’s—Family Circle 
and Woman's Day 


season 


Mechanical Damage Tolerance 
Increased From 5 to 10% 

The Raisin Administrative Commit- 
tee, at a recent meeting adopted a 
resolution recommending to the Sec- 
retary of Agriculture that the allow- 
able incoming and outgoing tolerance 
for mechanical damage on raisins 
produced by artificial dehydration in 
the 1959 crop year be increased from 
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5% to 10% for the balance of the 
1959-60 marketing year. 

The Department of Agriculture has 
announced that the grades have been 
modified. Effective October 27, 1959 
the Inspection Agency has been in- 
specting Golden Seedless raisins of the 
1959 crop under the modified stand- 
ard. 

1—Any lot of 1959 crop Golden 
Seedless raisins not in excess of 10% 
mechanical damage, now classified as 
off-grade, shall remain so classified 
until the lot has been physically segre- 
gated and identified to the satisfaction 
of the inspection service, whereupon, 
if otherwise eligible, it shall be certi- 
fied as standard raisins and thereafter 
handled as such. Any lot of 1959 
crop Golden Seedless raisins not in 
excess of 10% mechanical damage, 
and not heretofore inspected and clas- 
sified, shall be directly certified as 
standard raisins upon incoming in- 
spection, of otherwise eligible. 

2—The handler shall notify the in- 
spection agency at least one business 
day in advance of the time he pians to 
begin such segregation, unless a shorter 
period is acceptable to the inspection 
service. 

3—RAC off-grade control cards 
shall not be removed from the off- 


speed with 


) 4 inches. Theo 
od products 
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estabdiished 
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plus or 


perfect penal 


grade lots until after the inspector is 
satisfied as to their segregation from 
other off-grade raisins and their iden- 
tity and eligibility for certification as 
standard raisins. 

4—The modification applies to nat- 
ural condition Golden Seedless faisins 
of the 1959 production and continues 
in effect until September 1, 1960 


Infant Protein Needs 
Discussed by Robert Stewart 
Some nutritionists feel that the pro- 
tein requirements of babies is quite 
low, while others believe they are 
relatively high, declared Dr. Robert 
A. Stewart of Gerber Products Co. 
Speaking before the Oregon section 
of Institute of Food Technologists at 
Salem, on Nov. 13, Dr. Stewart said 
that medical and nutritional scientists 
are currently developing new methods 
of checking the rate of infant protein 
absorption, the relation of protein in- 
take to muscle development, etc., in 
efforts to determine which of these 
points of view is more nearly correct. 
Meanwhile, it is the responsibility 
of infant food manufacturers to keep 
fully abreast of all developments in 
this regard, and to provide foods which 
match all of the known nutritional 
needs of America’s babies 
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New Calpak Agricultural 
Research Department Formed 

Seven men have been named to staff 
a new California Division agricultural 
research department recently estab- 
lished by Calif. Packing Corp., San 
Francisco. All seven have been with 
the corporation in the past. They 
include: 

Dean Donaldson, department man- 
ager, formerly horticulturist at Cal- 
pak’s Fancher Ranch. 

J. William Coover, 
Hastings Ranch. 

Harlan R. Wilson, agronomist at 
Yolo Leases. 

Norman R. Pickles, assistant horti- 
culturist at the agricultural research 
laboratories in San Leandro. 

William E. Atkinson, soil specialist 
at Del Monte Union Ranch 

Satoru Togashi, assistant horticul- 
turist at Fancher Ranch 

Richard F. Stallman, field 
nician at Wheatland Ranch 


geneticist at 


tech- 


Food Technologists Discuss 
Bousenberry Qualities 

A meeting of interested and pros- 
pective members of the Boysenberry 
industry was held recently at the Uni- 
versity of California at Davis. It was 
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called by the chairman of the Califor- 
nia Bush Berry Advisory Board. 
This meeting gave boysenberry users 
and processors an opportunity to hear 
a very thorough presentation by the 
food technology staff of the Univer- 
sity at Davis on: 
1—Factors affecting yield and quality 
of Boysenberry Juice 


2—Canned Boysenberries_ thickened 
with demethoxyl pectin and sugar 
Pies prepared with this new proc- 
ess canned Boysenberries, will be 
available for sampling. 

3—Effect of maturity on juice yield 
and canning quality. 

4—Effect of field precooling on proc 
essing 


News of Western Suppliers 


Washburn-Wilson 
Merger Announced 

Washburn-Wilson Seed Co., Mos- 
cow, Idaho, established in 1916 and 
one of the first firms to process peas 
in the Inland Empire, is to be acquired 
through a stock purchasing agreement 
by McDonnell Seed Co., Spokane, ac- 
cording to Robert T. Felton, manager 
of W-W. 

The Moscow firm will continue op- 
erations without change and retain the 
firm name. Mr. Felton will continue 
as manager and director of the plant 


Companies & Piants 

Continental Can Co. will double 
the capacity of its corrugated box oper- 
ations in Los Angeles, Calif. The com- 
pany is building a new plant which 
will raise capacity to 10,000,000 sq 
ft. a week. The existing plant will be 
vacated when the new one is com- 
pleted next March 


Fibreboard Paper Products Corp., 
Seattle, Wash., has announced that 
the Seattle headquarters of its Northern 
Packaging Div. and Northern District 
Paperboard Sales will move from its 
present location in the Skinner Bldg 
to 2306 6th Ave., Seattle, Wash. 


Scott Viner Co., Columbus, Ohio, 
has appointed Alex O. Krier agent 
for the sale of its equipment in Cal- 
ifornia and Arizona. This new agency, 
Krier Sales and Service Co., will be 
located in Modesto, Calif 


Collier Carbon and Chemical 
Corp., Los Angeles, Calif., has an- 
nounced that it will build multi-million 
dollar facilities for the production of 
sulfuric acid and ammonium sulfate 
near Wilmington, Calif. An improved 
process utilizing fresh acid and pro- 
ducing a premium grade of ammonium 
sulfate will be marketed under Col- 
lier’s Brea Brand to the agricultural 


trade 


Men in the News 
Vincent Whalen has been appointed 
western regional manager for the Wal- 


lerstein Co., division of Baxter Lab- 


oratories, Inc., Staten Island, N. Y. 
He will be responsible for the com- 
pany’s sales in its baking and food 
products departments in the Pacific 
Coast and Mountain regions. He will 
headquarter in Los Angeles, Calif. 


A. T. Augensen has been named 
vice president and general manager 
of the Hawaiian division, American 
Can Co., New York City. 


T. A. Rohifsen G. S$. Spence 


T. A. Rohifsen, has been appointed 
manager of the South Pacific Coast 
Div. of Oakite Products, Inc., manu- 
facturers of specialized chemical com- 
pounds for industrial cleaning and 
metal treating, New York City. 


G. Stuart Spence will head Ameri 
can Can Co.’s Canco Div. sales office 
for the Oakland, Calif., district. Mr 
Spence succeeds R. A. Turner, former 
district sales manager, who has been 
appointed head of the Canco district 
sales office in Milwaukee, Wis. 


Harold J. Green has been promoted 
by the Western-Waxide division of 
Crown Zellerbach Corp. at San Lean 
dro, Calif., to manager of Marketing 


Services 


George A. Haynes has been ap 
pointed manager—product merchan 
dising in the Packaging Group of 
Fibreboard Paper Products Corp., San 
Francisco, Calif. Carroll D. Austin has 
been named to direct a new depart- 
ment to be known as Bakery, Meat & 
Vegetable Oil Packaging Merchandis- 
ing. William H. Ecker has been ap- 
pointed merchandising manager 
Tubes and Cans; Robert E. Melberg, 
merchandising manager — Distributor 
Sales; and Garth H. Miller, merchan 
dising manager—Cannery, Dried Fruit 
and Specialty Foods 
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At a penny a cap 


... the 
packer’s best 


bargain 


Just some steel, compound, and coating? 
Not when the cap comes from White Cap! 
Here, only a penny-a-cap buys some of the 
basic success-essentials. 


It’s said, in glass packaging circles, that “success 
comes a lot easier when you have White Cap working 
with you”’ 

A great many food packers agree with this concise 
comment — because they’ve found that the penny 
average they pay for a Vapor-Vacuum Cap is really 
an amazing bargain. For this very small portion 
of their costs, they buy benefits so substantial as to 
exert major influence on their over-all profit situation. 
Among the P & L benefits that a penny-a-cap buys 
at White Cap are these: 


.. in research 


1— The full benefits of the closure industry’s top re- 
search program—the research which has underlain 
most of the important advances in glass packaging 
and is most likely to produce the advances of the 
future. Particularly important, here, is the fact 
that White Cap research looks at each food product 
individually, and thus becomes the primary influ- 
ence in development and application of sealing 
compounds, coatings, and closure design to meet 
each product’s needs. 
. in product security 

2—An alliance which leads to maximum product 
security. The tie-up with White Cap gives the 
packer his maximum assurance of packaging that 
always opens up fresh. 





. in production efficiency 
3— Major contributions to production line efficiency 
and economy. Not only at the sealing stage, but at 
many key points on the line, the White Cap-packer 
relationship is a constant influence for good— 
whether the problem is a major engineering matter, 
preventive maintenance, or field service. 

... in package convenience 
4—Assurance of consumer acceptance. In the 
packer’s drive for greater package convenience and 
better package appearance, he finds his best ally 
here. If there’s a way to make a glass package 
easier to use or better to look at, White Cap is 
most likely to find it. 

Well-nigh an imperative 
These are some of the benefits a penny-a-cap buys 
at White Cap. 
Is it any wonder, then, that most glass packers 
agree ‘“‘working with White Cap” is one of the first 
essentials in glass packaging? 


“VAPOR-VACUUM” Seal and Re-Seal 
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CANNED FOODS 


1959 Fruit—Vegetable— 
Juice Pack Figures Shown 


Canned fruits: Reports so far issued 
by Natl. Canners Assn. and other 
agencies bear our earlier CANNER 
PACKER 1959 - 60 


may see a new record 


predictions that 
n canned fruit 
production. In terms of thousands of 
1959 


actual production an 


nounced to date compares with 1958 


causes, 


as follows 


Item 
Blackberries, N. W 
Apples, U.S 
Applesauce 
Apricots 
Cherries, red tart 
Cherries, sweet 
Fruit Cocktail 
Fruit for salad 
Fruits, Calif. mixed 
Peaches, clingstone 
Peaches, freestone 
Peaches, spiced 
Pineapple, Haw.-P.1 
Purple plums 
Subtotal 
All other fruits 
GRAND TOTAI 


Pack through September only. Cases of 


6 10s 


Canned seasonal 
Early reports on 1959 [| S 


vegetables: 
canned 
vegetable packs are running large, but 
indications still point to a total U. §S 
seasonal vegetable output shade 
under that of 1958 


sunds of actual cases 


In terms of thou 
1959 produc 
tion reported to date compares with 
last season as tollows 

Item 1958 1959 


4.659 5.148 
1.926 > 827 


Asparagus, green 
Asparagus, white 
Snap beans. Wisconsin 3.278 +718 
Wisconsin 6.697 9 ORS 
Gsreen peas ta.110 29.0270 
Spinach, Calif. s ng 1,871 3.134 
Subtotal $1,491 $3.83) 
All other vegetables 140 +3 


GRAND TOTAI 


( orn 


197 994 
iY. 4 


U.S. production of processing vege 
tables (including quantities for freez 
ing, glass-packing and brining) is re 
U.S. Dept. of 


, 


-£ OOO 


ported us tollows by 


Agriculture, in short tons of 


}9S® 1989 
SS ROO 90.400 
+8? 800 
148.200 
116.600 
654,600 
Gsreen peas 85.500 461.800 
Spinach, winter-spring 92,300 134,100 
300) =—3, 565.000 


6.553.500 


Green lima beans 
Snap beans 160.700 
Beets 182.100 
( abbage / kraut 125,300 


Sweet corn 324.600 


Lbomatoes 4.28 
Subtotals 6.916.600 
Asparagus 111,200 t 


Cabbage, open market 77,700 


Cucumbers/pickles 356,800 
Spinach, fall 31,500 
IOTAI 7,493, 800 


Contracted tonnage only. tNot avail- 
ible 

Citrus fruits: Florida Canners Assn 
and Texas Canners Assn. report pro- 
duction of shelf-pack canned citrus 
years ending 
actual 


juices as follows, for 
October 1, in thousands of 


causes all Sizes 


Item 1957-58 1958-59 
Grapefruit 

Florida 8.266 8,820 

Texas 701 835 
Orange 

Florida 18,029 

Texas 135 
Orange / grapetruit 

Florida 3,510 

Texas 21 
Tangerine 

Florida Z 630 


14.915 
155 


Florida’s pack of canned citrus 
fruits for the same periods is reported 
by FCA as follows, in thousands of 


actual cases 


Item : 1958-59 
Grapefruit sections 5.056 
Orange sections 3} 18 
Citrus salad $71 


Mixed grapefruit and orange sections 


Stull to be 
Arizona and in 


packs in 
Puerto 


reported are 
California 
Rico 


DRY FOODS 


Almonds, Filberts Gain 

As Walnuts, Pecans Drop 

S. tree nut production 
Dept. of 
Agriculture as follows, in short tons 


Tree nuts: | 
is now estimated by U. §S 


19S8 data for comparison) 


Item 19S 1989 


Almonds 
California 
Filberts 
Oregon 7.150 000 
Washington 340 420 
Pecans 
Improved varieties 
Wild seedlings 
Walnuts 
Oregon 5 .700 
California £54 ,000 


19.800 70,000 


Dried fruits (foreign): Production 
of certain dried fruits in some coun- 
tries is reported by U.S. Dept. of 
Agriculture as follows, in short tons: 


Item 1988 19589 
Apr Icots 
Spain 
irrants 


2,800 3.300 


94.000 90.000 


Grreece 
igs 


Greece 31,000 29,000 


Prunes 
Yugoslavia 

Raisins 
Greece 
Spain 


23,600 38,000 


72,000 
14,500 


47,000 
15,500 


Tree nuts (foreign): Italy's walnut 
crop is estimated at 28,500 short tons 
in 1959, against 25,000 tons in 1958. 
French walnut production was 25,000 
tons in 1959, compared with 9,500 
in 1958, accoruing to preliminary re- 
ports 


GLASSED FOODS 


Honey—Pickles—Catsup 
All Short of 1958 Marks 
Honey: USDA's first report on the 
1959 honey pack of the United States 
confirms Canner/Packer’s earlier state- 
ments that the outturn would be of 
good size, but not bigger than that 
of 1958. Larger crops were harvested 
in the North and South Atlantic, East 
and West North Central regions, but 
smaller yields were experienced in the 
South Central and Western regions 
In consequence, the total harvest is 
reported as 247.9 million Ibs. in 1959, 
against 265.7 millions last year 
Stocks in producers’ hands were 101 
million Ibs. this Sept. 15, compared 
with 108 millions on the same date 
in 1958 and 99 millions in 1957. 
Olives: Greece's 1959 production 
of edible olives—some of which come 
to the United States for bottling—is 
estimated at 58,000 short tons, up 
from the 40,300-ton 1958 pack 
Pickles: The U.S. cucumbers-for- 
pickles harvest in 1959 is not believed 
to have run over 325 thousand tons, 
trade sources indicate. In 1958, USDA 
reported the harvest at just under 357 
thousand short tons. Reduced acreage 
cut the 1959 crop 
Catsup: A 1959 U.S. processing 
tomato crop only 83°% as big as that 
of 1958 suggests the likelihood that 
this year’s production of bottled catsup 
may not have run over 21 million 
cases, compared with just under 25 
millions last season. Reductions in the 
outturn of other tomato products in 
glass—chili juice, etc.—also 
have probably occurred 


FROZEN FOODS 


sauce, 


Strawberry Pack Down 
But Vegetables Gain 

Fruits: According to Natl. Assn. of 
Frozen Food Packers, the 1959 U.S 
frozen strawberry pack totaled about 
237 million Ibs., compared with 262 
millions in 1958. By regions, and by 
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Urschel 
Model *“‘OV”’ 
Slicer 


OPERATING PRINCIPLE 

The product to be cut is 
dropped into a hopper through 
which it feeds onto two high 
speed conveyor 

sloping inwardly 

cross-section 

veyor belt then come 
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tilly lrealmint 
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better-than-ever 
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CELERY 
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BROCCOLI 

OKRA 

SQUASH 

BAMBOO SHOOTS 
Corrugated WATER CHESTNUTS 


Plain 
S/; 1 “€S 


© Positive feed action. 

© No product crushing. 

e Practically eliminates “thin” or “bias’’ cuts. 

© Cuts thicknesses from 1/16” to 1-1/3”. 

e High capacity feeding with maximum cutting yield. 

© Compact—engineered for long dependable service and low maintenance. 


URSCHEL 


LABORATORIES inc. 


VALPARAISO, INDIANA 


Designers and manufacturers of precision, high speed cutting equipment for food products 


Stop at Urschel Booth +202, Canner's National Convention, Miami Beach, January 18-20, 1960 
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types, the pack in the two years com- 
pares as follows, in thousands of Ibs. 
(California 1959 figure estimated) : 


Item 1958 1959 
Northeast, whole 890 1,460 
sliced 2,119 437 
South, whole 7,852 6,657 
sliced 20,429 
Midwest, whole 6,157 
sliced 3,268 
West, exc. Calif., 
whole 
sliced 
California, whole 


40,453 
78,234 
> 


27,444 
65,289 
34,253 


CANNED FRUITS 


October 1, 1959 November 1. 1959 
—303— 10 —303— -10-- 


Applies, sliced 

Atl 12.00 
Wes 9.25 
Applesouce, fancy 

Ar 1.30-40 7. 50 1.30.40 50 
Wes 1.40 8.50 1.40 50 
Appricots, ch 

Wes 2.05 11.70-95 { 05 
Cherries—Red Tart Pitted, woter 

At 2.17 12.50 

Mid 1.85-90 11.00 

Wes 2.07 12.00 

Cherries—Sweet Unpitted, Wes 

dark 95-3.15 18.35 

light 3.30-35 19.45 

Citrus—Grapefruit (303 & 46 or.) 

So 1.75 9.50 

Cittus-Saled (303 & 46 oz.) fey 
So 


8.25-12.00 
9.25 


Cranberry Sowce (No. 300) fry 
Atl 1.70-75 
Figs, choice 

Wes 2.27-35 
Fruit Cocktail, choice 
Wes 2.07.12 
Fruits For Salad, fcy 
Wes 87-2.05 85.11.50 
Olives, Ripe (No. 1 Tall) Wes 
le 2.80 17.80 
ox le 2.75 17.20 
Peaches—Clingstone, Wes. ch 
slice 1.60-75 9.25 
hivs 1.60-75 9.25 
Peaches—Freestone, ch. hives 

atl 

So 

Mid 

Wes 

Peers 

Mid 

Wes 

Pineapple No 

Slice 

Chak 

Crsh 

Piums—Purple 

Wes 


12.00-95 


11.35.85 


CANNED VEGETABLES 


October 1, 1959 November 1, 1959 
303 10 363.- «a-)@.— 
Asporagus (No. 300) fey. Ig. green 
Atl 3.40 12.00-50 3.40 12.00-50 
Mid 3.00 12.75 3.00 12.75 
Wes 3.25 3.00.40 
Asporagus, White 
Wes 2.95 2.70.90 
Beans, Green Lima, fcy. smal! 
Atl 2.10 12.25-50 2.10 
Mid 2.15 215 
Beans, Green Snap, fcy. cut ) 
All 1.25.65 25-55 
So 1.50 2 ».40 
Mid 1.30.55 0.55 
Wes 2.00 40 
Beans, Wax Snap 
Atl 1.30.36 
Mid 1.40 
Beets, fcy. sliced 
Atl 95-1.20 
Mid 1.15 
Wes 1.35 
Carrots, fcy. diced 
Atl 90.11.15 75-6 ) 1 
Mid 1.00 75-5.00 ! 
Wes 1.27 5.70.80 1 
Corn-Golden, Cream & Kernel, fcy 
Atl 1.25-40 8.50 1.25 
Mid 1.30-35 8.25 1.30 
Wes 1.50-60 8.50 1 
Corn-White, Cream & Kernel, fry 
Ail 1.40.50 8.25.50 
Peas, Green (No. 2? sieve) 
Atl 1.85 
Mid 1.80-90 


50.12.00 


AS 


85,000* 
236,683 


93,828 
261,529 


sliced 
TOTALS 


*Preliminary California estimates com- 
bined. 


Vegetables: Preliminary pack re- 
ports issued by NAFFP and WFFPA 
continue to suggest that the 1959 
U.S. frozen vegetable pack has been 
of near-record proportions, if it has 
not exceeded the previous banner year 
of 1956. Items so far reported are 
(thousands of Ibs.) : 


October 1, 1959 November 1, 1959 
—303— —I0— —303— —10— 
Peas, Green (No. 2 sieve), fcy. sweet 
Atl 5 1.85 
Mid 50.12.00 1.70 50 
Wes 50-12.00 1.75 
Peas, Blackeye (No. 300) fcy 
Se 1.20 7.50 1.20 
Pimientos (4-oz.) whole, So 
tin 1.65 1.15 
glass 1.85 1.85 
Potatoes, Sweet (No. 3-Vac.), fey. syrup 
Atl 2.30-35 10.00 2.30 
So 2.60 9.25 2.60 
Potatoes, Sweet (No. 3 Vac.) fcy. vocuum 
Atl 2.35 2.35 


So 

Potatoes, White, fcy 

Atl 1.00-10 10 
So 1.25 15 
Mid 

Wes 

Pumpkin (No. 2'/2), fey 

Atl 1.50-55 5.50 
Mid 1.57 

Wes 1.52 

Spinach, fcy 

Atl 1.40 

So 

Wes 

Other Greens 

trap 

mstd 

poke 

Saverkravt, fcy 

Atl 1.15 

Mid 1.25 

Wes 1.35 

Tomatoes, Ex. Std. (Wes 

Atl 1.50-60 

So 1.10-25 

Mid 1.40 

Wes 1.40.45 7.25 
Tomate Cotsup—Tin, fry 

Atl 12 
Mid 50-10 
Wes 9 
Tomato Paste (6-0oz.) 26% 

Atl 

Mid 10 
Wes 10.50 
Tomato Puree (No. 2'/,) fey. 1.045 (Wes 
Atl 2.00 7.00 2.00 
Mid 6.00 
Wes 85-.90 10.25-75 
Tomate Souce (8-oz.) fry 

Atl 95 

Mid 

Wes 75 60-8.00 
Mixed Vegetables, fcy. Peas-Corrots 
Atl 1 50-8 
Mid 75-9.5 
Wes 10 
Mixed Vegetables, Succotash, 
Atl 1.50 7 
Mid 1.45 8 
Mixed Vegetables, other 

Atl 1.25-40 7 
Wes 1.75 2 


FROZEN VEGETABLES 


(Retail per doz.) 

(Insti. per tb.) 

(Grode A) 
October 1, 1959 November 1, 1959 
Retaii— —Insti.— —Retoil— —Insti 


Asporogus—Jumbo, 10-0z., 40-02 

Atl 4.50 50 4.50 

Wes 3.90-4.50 43..47 3.90 43 
Beons, Fdhk, Limo—!0-oz 40-02 

Atl 2.10-40 21 2.10 
Wes 20 «=1.55-65 .19'% 
Beons ( 40-02 

At 21 1.70 19 
We 1.85 19..22 1.85 19 
Beans, Green Snap—Reg. 9-oz., 40-02 
At 1.75-1.95 18 1.75 17% 


We 1.50-55 .17%-.19% 1.40 


Item 1958 


Asparagus, U.S. 24,365 

Broccoli, Calif. 
spring 

Br. sprouts, Calif 
spring 

Cauliflower, Calif 
spring 3,553 

Spinach, U.S. spring 60,718 
Subtotals 127,773 

All other exc 
potato 
TOTALS 


38,029 

1,108 
9,652 
94,651 
191,883 


1,108,117* 
1,300,000 


1,036,009 
1,163,782 


*Preliminary estimate 


October 1, 1959 November 1, 
—303— —10— —j03— 


Beans, Green Snap—fr. Cut 9-Oz., 40-oz 
Atl 1.75-1.95 18 1.75 
Seo 

Wes 1.50 18-.19 1.50 
Beons, Italian—9-oz., 40-oz 
Atl 

So 

Wes 1.85 20% 
Broccoli—10 oz., 32-0z., Spears 
Atl 2.20-2.33 22 
So 

Wes 1.45-80 .1614-.184% 
Brussels Sprts.—10-oz., 32-02 
Wes 1.90-2.35 /y-.26 
Carrots—502 

Atl 

Wes 

Cauliflower—10-oz., 

Atl 2.15-35 

Wes 1.80 

Corn, Cut—10-oz., 

Atl 1.80 

Mid 

Wes 1.35-45 

Corn, Cab—2-eor 

mid 2.50 

Wes 90-1.75 

Kale—10-o0z., 32-02 

Atl 1.60 13 1.60 
Mixed Vegetables—10-0z., 40-oz 

Atl 75-90 18 


1.45-80 
1.75-85 


1.45 


1.70 


2.25 
, Green—10-072 oz 

1.50-69 15%-.16 1.50 
So 
Mid 1.30-40 161% 
Wes 1.25-30 .144%4-.15% 1.15-25 
Peas & Coarrois—10-oz., 40-07 
Mid 1.32 15-.16 1.17 
Wes 1.25 14%-.15 
Potatoes—9 oz., 40-07. Ati 
ow 1.60-70 19 
whip 
shred 1.80 
puffs 1.63 
Potatoes, 9 oz., 40 oz. Wes 
~ = 1.40 16 
whip 
shred 07 
puffs 
Pumpkin & Squash—1!2-0z., 4-\b 
Atl 1.05-60 08-.10 
Wes 1.20 09 
Rhuborb—10 oz 30 
Wes 
Spinach—1!0-oz., 48-oz Leof 
So 1.70 10 
Wes 1.20-50 10 
Spinach—10 oz., 40 
So 1.70 
Wes 1.05.50 ) 
Other Greens—10-0z., 48-07 
Mstd 
Trap 
Succotash—10-oz., 40-oz 
Atl 1.85 
Mid 
Wes 1.60-85 


FROZEN FRUITS 


October 1, 1959 November 1, 1959 
—Retail— —Insti.— —Retoil— —Insti.— 


Apples (302 sliced) 
Atl 
So 
Mid 
Wes 
Apricots (302 halved 
Wes 


11%-.13 
12 


12 
12 1 


Continued on Page 36 
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¢ Speaking of 
Precision 
Filling 


Actual comparison testing proves 
that M&S Positive Displacement Type Fil- 
lers provide the most profitable combination 
of the four “most wanted” filler features: 


1. High Accuracy. Exclusive FMC pre- 
measuring principle insures consistent close- 
tolerance filling for higher case yield per 
batch on all types of products. 


2. Low Maintenance. Rugged construction 
and precision engineering of M&S Fillers 
assure long life and dependability under the 
toughest, heaviest production schedules. 


3. High Speed Operation. The M & S line 
includes fillers in every speed range —equal- 
ling the speed of latest cappers and closing 
machines—with no sacrifice in accuracy. The 
new, exclusive FMC “No can—No fill” mech- 
anism for each valve, is now available ‘for 
high speed operations. 

4. Sanitary by Design. Available in stainless 
and non-corrosive type contact materials to 
meet your specific needs. Quickly dismantled 
for easy cleaning. 

Your FMC representative will gladly show 
you which M&S Filler Model is best suited 
for your product. Won’t you call him today? 
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With FMC—M&S Plunger 
Fillers you get the time- 
proven principle of un- 
restricted product pre- 
measurement and positive 
injection into containers by 
precision pistons. No other 
filling principle offers such 
a high degree of accuracy. 
Compare—feature for fea- 
ture — see why M&S ‘hos 
been the “Standard of the 
filling industry’ for more 
then 70 years. 





M&S 12 Pocket Filler at Bercut-Richard's Sacramento, 
California plant, filling paste in No. 10 cans at 72 cpm. 


Putting Ideas to Work 


FOOD MACHINERY AND CHEMICAL 


CORPORATION 
Canning Machinery Division 


Genera! Saies Offices: 


WESTERN: SAN JOSE, CALIF. +> EASTERN: HOOPESTON, iLL. 








(Continued from Page 34) 
October 1, 1959 November 1, 1959 


oe —Retail— —Insti.— —Retail— —insti.— 
DQ ue Q U A L | T Y | N Cherries, Red (302 Pitted) 

Ati 11-.12 13-.14% 

1 


Mid 12%-.13 3 


CANNED GOODS WITH =n :4 12-14 
Cherries, Sweet (302) 
Wes 22-.24 10-.20 


BERLIN CHAPWMA N | Grapes and Pulp (44> nad 


Freestone (1!-oz 30% sliced) 
8 2.58 
13 


4 ai : 
13 
- j Wes 2.05 13%-.14% 2.05 .13-.13% 
| Blockberries (302) 
| Wes 14-.16 14-.18 


{ =) 

BERLIN CHAPMAN Retorts provide uniform ee 30 24-.25 
distribution of steam during the sterilization Mid 25 
process, so important to quality. All Retorts ; --~ -jreeamaaaa (30>) a 

. es 4" 
are designed so thot the equipment of- \ Raspberries, Black (10-oz 30x 
tached to them and the piping with which Atl 22 
they are fitted can be varied for all pro “ Wes 23% 

Raspbe ® 10 2) 
cessing conditions both for cooking tin cans and oy —— +4 Oz 7 
glass jars under pressure. All Retorts are electric Mid 2.20 
welded ond perfectly smooth on the inside . } ae 21-.23 
t { s! 2 whi.) 
choice of screw clamps or eccentric closing clamps aos a 30 56. 30 95 
Standard legs are welded angle and not adjusted... Wes 2.05-25 201/,-.22 
adjustable legs available at additional cost. BERLIN Mixed Fruits (en 
CHAPMAN Retorts. ore the ultima’e in design and wee 2.75 
manufacture the reason that no BERLIN CHAP 
MAN Retort has ever been replaced by another 
make. Also horizontal and small retorts to meet FROZEN JUICES 
the demand where food is processed in smal! quanti (Retoil per doz. 6-oz 
ties, size 30” diameter by 26” deep. lilustrated is the nsti per doz. 32-02.) 
’ r October 1, 1959 November 1, 1959 

standard 42” by 72 1” steam inlet, equipped with Sorail ai ce, <cdaamiie. < choad 


a 9” thermometer, steel case, 2” safety valve, 2” : Grapefruit 
1.00-62 50-6.50 1.00-32 55 





drain or water inlet in the bottom 


Write ‘for complete details and quotations on retorts 
fo meet your requirements Lemonade 


SINCE 22 280 Bara ywy vv mae 
1908 BERLIN © WISCONSIN 
A DIVISION OF BERLIANA CORP 


Wes 


BETTER JAMS 


Jellies and Confections 
Because... 


Vd ee Wide pH Ronge 


Standard of Quality Uniform Strength 


for 30 years Neutral in color and flavor — 


blends naturally with more differ- 
ent fruits than any other pectin 


® NUTRL-JEL | For Preserves, Jams, Makes jams & jellies with an even, 
Regular and Slow Set. { Jellies and Marmalades smooth texture (never grainy) 


di ved dabilit 
e CON FECTO-JEL For Jellied Candies GRE NNPTOVSS SpPreaewonny 


— Ready to use. 
For full information, technical advice, and formulas write Dept. C-12 


Plants in Apple Regions From Coast to Coast Assure Dependable Supply 
SPEAS COMPANY, GENERAL OFFICES, KANSAS CITY 20, MISSOURI 
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has your 
insurance 
program 
been 
equally 
well planned? 


Good insurance planning requires a background of train devices illustrate the timely and valuable phases of 
ing and experience. The right service . . . BEFORE a loss this service 
Ss essential to the prompt and efficient adjustment Take the time, today, to ask our representative to check 
of a claim. After a loss occurs, it is too late to change your insurance coverage 
policy amounts or conditions applicable to the claim. 52 years of specialized insurance experience in serving 
CANNERS EXCHANGE suggestions on eliminating hazards the insurance needs of the Food Processor qualifies 
1 needed policy coverages . . . on practical rate CANNERS EXCHANGE to provide the best insurance pro 
engineering and on fire protective and fire detective gram for you. Write us today. No obligation, of course 


Canners Exchange. 
managed by 
LANSING B. WARNER, INC. 
4210 PETERSON AVENUE, CHICAGO 46, ILLINOIS 
52 YEARS OF SPECIALIZED, DEPENDABLE INSURANCE 
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(2 EE SEE 


Companies & Plants ing plant to be erected in Dakota 
County, Minn. Construction will be- 
Thatcher Glass Manufacturing Co., gin in the early spring of 1960 and it 
New York City, is constructing a is expected to be completed that fall. 
$3,500,000 glass container manufac- 
turing plant in Tampa, Fla. Comple- Crane Co., Chicago, Ill., manufac- 
tion is scheduled for the spring of turer of valves, fittings, etc., has pur- 
1960. The 180,000 sq. ft. plant will chased all properties and assets of 
Chapman Valve Manufacturing Co., 
Springfield, Mass., which will be a 
wholly-owned subsidiary of Crane. 


have an annual capacity of 100,000,- 
000 glass bottles 


Brockway Glass Co., Brockway, 
Pa., is planning to build a multi-mil- 
lion dollar glass container manufactur- Francisco, Calif., 


Van-Cargo International, San 
is announcing a 


DO YOUR 
PROFITS 
STACK UP 
FAVORABLY 
with 
increasing 


sales? 


It doesn't pay to sell something you can't produce profitably. That's 
why with the demand for food products spiralling up, and headed 
for phenominal heights in the sixties . . . it’s important to review the 
efficiency of your processing machinery 

Inefficient machinery is the greatest enemy of profitable production. 
Modern Robins equipment can help you increase production, reduce 
operating costs, maintain consistently high quality. Call on Robins 
for a single machine 1 a completely integrated production line. 
Now is the time to see how and why Robins-engineered equipment is 
important to you call your Robins representative. Or... write 
for FREE ROBINS CATALOG 


AN EXAMPLE... 


The Robins Roto Screw Caustic 
Peeler cuts cost by greatly 
reducing peeling losses. 


AKkobins *f a PT 


ANDO COMPANY, INC. 


Manufacturers of Food Processing Equipment Since 1855 
713-729 £. Lomberd Street, Baltimore 2, Md. 
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door-to-door freight service using 
sealed vans for international shipment 
of canned and packaged foods. Mer- 
chandise travels in the same van which 
picks it up at factories in one country 
and delivers it to the consignee’s ware- 
house in any other country. 


Knox Glass, Inc., Knox, Pa., has 
acquired the Buck Glass Co. of Balti- 
more, Md. Following this Knox elect- 
ed the following to serve as directors 
of Buck: Dr. Wishart, chairman and 
chief executive officer; Royden A 
Blunt, president of Buck; Clarence R. 
Deible, and A. W. Lansberg, treasur- 
er and controller of Knox; and W. A 
Seger. 


National Starch and Chemical 
Corp., New York City, is building 
two additional buildings to its Alex- 
ander Research Laboratories in Plain- 
field, N. J. One will house the Central 
Manufacturing Dept.; the other will 
be occupied by Structural Products, 
Starch Research and Control Methods 
lab groups. 


International Salt Co., Scranton, 
Pa., announced several changes in its 
southern sales organization: opening 
of a new office in Charlotte, N. C.; 
New Orleans offices were enlarged; 
closing of offices in Atlanta and Rich- 
mond; and the southern sales division 
was discontinued. 


Western Waxide division of Crown 
Zellerbach Corp., San _ Francisco, 
Calif., manufacturer of flexible food 
packaging material, has opened a new 
sales office in Boston, Mass. 


Nestaway, Inc., Cleveland, Ohio, 
designer and builder of material han- 
dling systems, has formed a Canadian 
corporation to handle operations in 
that country. It is called Nestaway 
Ltd. Officers are L. E. Glezen, presi- 
dent, and T. R. Mutto, vice president 
and general manager. 


Groen Mfg. Co., manufacturer of 
steam jacketed kettles, tanks and bulk 
milk coolers, has recently moved into 
its newly constructed plant in Elk 
Grove, Ill 

Continental Can Co., New York 


City, has started production of Clupak 
paper at its Hodge, La., paper mill 


Men in the News 


John G. Schvettinger has been 
elected vice president—plant planning 
and development of the American 
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sie 


of every 


10 


TIN CANS 


are made with 


i ee 


*Based on U.S. Bureau of Mines atatistica for 1954-58 average. 


THE MALAYAN TIN BUREAU -) 


Dept. 49M, 1028 Connecticut Ave., Washington 6, D. C 
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Ask us to send you TIN NEWS, 
a free monthly letter. It will 
keep you posted on tin supply, 
prices, new uses and applica- 
tions. Write toaay 





Molasses Co., New York City, N. Y. 


R. B. Vogt G. H. Ottery 


Ruddy B. Vogt, one of the three 
founders of E. W. Buschman Co., 
Winton Place, Ohio, has been elected 
president of the company 


G. H. Ottery has been appointed 
central regional sales manager, frozen 
food packaging, Marathon, Menasha, 
Wis., div. of American Can Co. 


° 


W. J. Bader W. H. Troph 


W. J. Bader has been promoted to 


sales manager of the packaging divi- 
sion of The Dobeckmun Co., Cleve- 
land, Ohio, a division of Dow Chem- 
ical Co. W. H. Troph has been pro- 
moted to sales manager, laminated and 
extruded products for Dobeckmun. 


C. M. Carson has been named 
executive vice president of Hoerner 
Boxes, Inc., Keokuk, Iowa. Other ap- 
pointments include: J .C. Perry, gen- 
eral manager; C. C. Jackson, Jr., sales 
manager at Minneapolis plant; and 
J. F. Raney, director of marketing 


Frederick R. Matthews has been ap- 
pointed manager of Silicone Special- 
ties Div., Dow Corning Corp., Mid- 
land, Mich. 


Roy H. Clements has been appoint- 
ed assistant advertising manager, 
Simplicity Engineering Co., Durand, 
Mich. 


William A. Dunlap has been named 
manager of Plastics Technical Service 
activities, Dow Chemical Co., Mid- 
land, Mich. 


Donald Bell has been appointed 
controller of Ball Brothers Co., Inc., 
Muncie, Ind., and J. A. Shors, co- 
ordinator of facilities planning. 


George C. Youland has joined the 


TON-TEX Perma-Cleat Belts 


move more 
food products 
faster 

up steeper 
inclines! 


Sanitary conveyor belting for the entire food industry 


Food packers, canners, processors find Perma-Cleat belts 


Write for 
free 20 page 
Conveyor 
Belt Catalog 
today 


molded 


give better service. 
neoprene cleats 
Cleats are made any width or spacing, up to 3” high. 
Perma-Cleat belts resist water, oil, acid, heat, mild abra- 
sion. Can be washed and kept clean—will not impart taste 


This non-toxic, white belt has solid 


permanently vulcanized to it 


or odor to products carried. 


TON-TEX CORPORATION, GRAND RAPIDS 2, MICH. 


31 COLUMBUS AVENUE 
ENGLEWOOD NEW JERSEY 


TON-TEX 


CONVEYOR AND 
TRANSMISSION 


1180 AUZERAIS AVENUE 
SAN JOSE 26. CALIFORNIA 


BELTING & 


technical sales service staff of The 
Hubinger Co., Keokuk, Ia., manufac- 
turers of starches and syrups. 


A. Lee Towson, Jr. was appointed 
to the newly created position of direc- 
tor of agricultural engineering, Chis- 
holm-Ryder Co., Inc., Niagara Falls, 
N. Y. Earle A. McKinley was named 
sales manager to succeed B. E. Brewer 
who resigned. 


Rogers C. B. Morton has been elect- 
ed to the board of directors of Atlas 
Powder Co., Wilmington, Dela. 


Robert F. Miller has been named 
Eastern regional sales manager, Glass 
Container Div., Owens-Illinois, Toledo, 
Ohio. 


Joseph M. Hall has been named 
manager of the Canco division coil 
processing plant in Hammond, Ind., 
American Can Co., New York City. 


Dr. Raymond E. Robinson has been 
elected president of International 
Epoxy Corp., Fort Lauderdale, Fla., 
manufacturer of Epoxy resin products. 


G. J. Klusmire has been appointed 
product manager for “Saran Wrap” 
and “Trycite” packaging films, Dob- 
eckmun Co., div. of Dow Chemical 
Co., Midland, Mich. 


Wend Wendenburg has been ap- 
pointed sales manager of the newly 
organized sales dept. of Centrico, Inc., 
Englewood, N. J., manufacturer of 
centrifugal separators and clarifiers. 


Edward P. Stuart has been elected 
a vice president of Crown Cork & 
Seal Co., Inc., Philadelphia, Pa. 


Norval W. Postweiler has been ap- 
pointed manager of Packaging Materi- 
als Sales, Riegel Paper Corporation, 
New York City. 


Clarence Stewart, long-time sales- 
man for Muirson Label Co., and ad- 
visor to the Food and Drug admin- 
istration, National Canners Assn., and 
[Tri-State Packers Assn., died in 
Easton, Md., in September 


Obituaries 

Thurston Lind, Sr., 54, midwest sales 
representative for W. J. Stange Co., 
spice and manufacturer, 
died recently at ¢ hicago’s Presbyterian 
Hospital 


Richard W. Smith, 64, traffic man 
ager and member of the board of direc- 
tors of Associated Seed Growers, Inc., 
New Haven, Conn., died recently at 
his home in suburban Orange 

Fred G. Soxman, 84, retired Wis 
consin sales representative for Con- 
tinental Can Co., died recently follow- 
ing a second stroke 


seasoning 
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@ CLoneaD 


Companies & Plants 

General Foods Ltd., Canadian sub- 
sidiary of General Foods Corp., has 
acquired Hostess Food Products Ltd. 
of Preston, Ontario. The new firm 
will be operated as a subsidiary of 


General Foods 


Valor Products Co., Clarksdale, 
Miss., is a new dog food plant which 
has begun state distribution of its prod- 
uct under the trade name of “Trigger.” 


Ilinois Meat Co., packer of Broad- 
cast brand products, has merged with 
John Morrell & Co., both firms are 
of Chicago, Ill. Illinois Meat will be 
operated as a division of John Morrell 
& Co., retaining its company name and 
the Broadcast brand identity 


Haxton Foods, Inc., Oakfield, N. 
Y., has purchased George W. Haxton 
& Son, Inc., also of Oakfield, and will 
operate it as a frozen food division. 
Plans for expanding its line of frozen 
and brined cherries for next season 
are under way 


Bridgeton, 
stock 


Seabrook Farms Co., 
N. J., has contracted to buy 90% 
interest in Santa Clara Frosted Foods 
Co., Santa Clara, Calif. The West 
Coast firm will process and distribute 
Seabrook Farms frozen food products 


Oscar Mayer & Co., manufacturer 
of precessed meats, will open a sales 
and distribution center in Tampa, Fla 
It will be officially opened about the 
first of the year. Alfred M. Ellrodt 
will manage the new center 


Dinner Peady Corp., frozen food 
processor cf New York and Winches- 
ter, Va., has been purchased by Lever 
Brothers Co., 
ries and margarine. Dinner Ready will 
be operated as a wholly-owned sub- 
sidiary. It will be headed by Eugene 


Brown, executive vice president. 


maker of soaps, toilet- 


Texas Tavern Canning Co. and 
Champion Foods, divisions of the 
Frito Co., Dallas, Texas, have been 
consolidated into one operating divi- 
sion to be called the Canned Food 
Div. of the Frito Co. George Boedeker 
will be general manager and Robert 
J. Gentile, general sales manager of 


the new division 


William Underwood Co., canned 
tood processor of Watertown, Mass., 
has purchased the Richardson & Rob- 
bins Co. of Dover, Dela. R&R will 
operate under its own name as a 
wholly-owned subsidiary of Under- 


wood 
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Lutz and Schramm, Inc., Pittsburgh, 
Pa., processor of pickles, jellies, pre- 
serves, etc., has moved to new offices 
at 39th and Butler Sts. in Pittsburgh. 


Chas. B. Silver & Son, Inc., Havre 
de Grace, Md., producer of Red Cross 
brand canned fruits and vegetables, 
has been purchased by L. P. Durand, 
Jr., secretary and treasurer of Pine 
Grove Canning Co., Inc., St. Martin- 
ville, La. Mr. Durand stated that his 





There’s 
Nothing 
Like 


interest in Silver & Son is personal and 
that there is no connection between 
the two companies. 


Men in the News 


John R. Bittner has been named 
product manager, frozen foods, for 
Pet Milk Co., St. Louis, Mo. 


Charles G. Mortimer has been elect- 


ed chairman of the board of directors, 


Experience. coe 


That's Why It Pays To Take Your 
HULLING Problems To A SPECIALIST 





HAMACHEK - Experts devote their entire efforts to the ex- 


clusive designing and production of Hulling 





Machinery for Green Peas and Lima Beans . 


. . More than forty 


years of specializing in this field has resulted in a nationwide repu- 


tation for dependability and service. 
When any hulling problem confronts you, let HAMACHEK demon- 
strate how you can improve product quality, meet competitive con- 


ditions, and step up profits. 


Established 1880 


Kewaunee, Wisconsin 


PEA AND BEAN HULLING SPECIALISTS 








NOW’S THE TIME 
TO START 
PACKING LIKE 


"60: 


Demand up . . . production costs up, too. You 
can take advantage of the prosperity predicted 
for the 1960's and avoid the profit squeeze . . . 
with Burt High-Speed case packers on your line. 
Burt Packers fill a 2-layer case with a single 
stroke . . . it’s the easiest can handling method 
available! For speed and accuracy in your line 


.. call Burt! BURT MACHINE COMPANY 


401 E. Oliver St. 
Baltimore 2, Maryland 














Scott Hydraulic Pressure Blancher 
\y. Gives you 6 Big Advantages 


ea 





3 SANITATION: Easily sterilized within minutes . . . no 
sharp corners or cracks for foreign matter to collect. 


. FLEXIBILITY: May be installed anywhere... floors, ceil- 
ings or walls! Large capacity; any length of blanch. 


UNIFORM BLANCH: Commodity immersed in blanching 

* water at all times. Sensitive air operated control, de- 
signed exclusively for the tubular blancher maintains 
accurate water temperature automatically. 


CLEANER PRODUCT: Product in clean, running water. 
Sprays give final rinse. Helps remove leaf and dirt 
particles. 


SHORTER BLANCHING TIME: Commodity is blanched 
under pressure resulting in shorter blanching time, 
better color, flavor, quality! 


STEAM ECONOMY: Blancher is totally enclesed...steam 
cannot escape; starting time reduced to minimum. 


The Scott Hydraulic Pressure Blancher gives you the things important to 
economic operation and a high quality product. Time tested and approved 
through years of service in plants everywhere. Write today for complete 
information and detailed literature. 


COMPANY 1224 KINNEAR ROAD, COLUMBUS 8, OHIO 
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General Foods Corp., White Plains, 
N. Y. Wayne C. Marks was elected 
president of the firm. 


Jesse C. Goodwin and Bernard 
Goodwin have been elected to the 
board of directors, Vita Food Prod- 
ucts, Inc., New York City. 


J. M. Adam M, J. English 


Joseph M. Adam has been pro- 
moted to assistant general sales man- 
ager of the Atlantis Sales Corp., mar- 
keting organization for R. T. French 
Co., Rochester, N. Y 


M. J. English has been elected presi- 
dent of Planters Nut & Chocolate Co., 
Wilkes-Barre, Pa., packer of canned, 
dry and glassed peanut products. Other 
officers elected are: Ralph J. Lisman, 
executive vice president and secretary; 
Peter J. McGough, vice president in 
charge of production; Harry W. 
Guppy, vice president in charge of 
West Coast operations; Hunter M. 
Haynes, treasurer; and Paul H. Brit- 
ten and Harry J. Pettit, assistant secre- 
tary-treasurers. 


Obituaries 
Henry M. Seippel, 70, 


president and division manager of the 
Green Giant plant at Beaver Dam, 
Wis., died following a long 
illness. 


retired vice 


recently 


Dale Poore, 48, sales manager of 
Morris April Bros. Eatmor Division, 
Inc., Bridgeton, N. J., died recently. 


Dr. H. D. Brown, 68, of Worthing- 
ton, Ohio, died recently. Dr. Brown 
was research coordinator for the Po- 
tato Chip Institute, International and 
Professor Emeritus at Ohio State Uni- 


versity 


Walter H. C. Kreinheder, 83, a co- 
founder and vice president of the Van 
Rooy Co., Cleveland, Ohio, died re- 


cently in the Glencliff Rest Home 


Howard H. Stamper, 70, chairman 
of the board of the F. M. Stamper Co., 
frozen food processing firm, died re- 
cently in Rochester, Minn. He was a 
resident of Moberly, Mo. 


Jacob Udell, 62, a founder and 
executive of Gulf Stream Frozen Food 
Co., Miami, Fla., died recently in a 
Miami Beach hospital. 
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% ASSOCIATION ACTIVITIES 


Fashions Illustrate Food Qualities 


During the Food Editors Confer- 
ence which was held recently in Chi- 
cago, Ill., attending editors were given 
a chance to view a fashion show. A 

opus = 


relate the various “looks” 
foods to clothing fashions. 


of frozen 


The five fashions shown were (left 


to right): 


FIVE NEW FASHIONS for this season have been designed by the National Assn. of Frozen Food 


Packers. They were first shown at the Food 


presentation called “Frozen Foods in 
Fashion” was put on by the National 
Assn. of Frozen Food Packers. The 
idea behind the presentation was to 











Prompt service te belt esers is assured by twe factories, 
one in the Middle West and one on the Pacific Coast. 
Division of 


United States Stee! (iss) 


aod Oakland (alt Sales Offices Coast to 


Cyclone Fence Dept. 
American Steel & Wire 


Wenutectured ot Wavkeger | 


Editors Conference in Chicago. 


Glamour Look—The 
of frozen foods was pointed out. 


convenience 


By 


using frozen foods the houscwife has 
more time to make herself glamorous. 


CY BELT says 


We make more different 
types of processing belts 
than anyone else!” 


makes all four basic 
woven 


Cyclone 


veyor belting: spiral friction 


styles of con 
drive, 


spiral woven chain drive, flat wire friction or 
sprocket drive, and flex-grid. These are avail 


able in the widest variety of sizes, 


meshes, 


weaves, steels and alloys. We make reinforc 
ing members, flights, side plates and other 
specialties to meet specific needs. That’s why 
our recommendation can be tailored to your 


plant and your product 


Why not contact a 


trained Cyclone representative for help in an 
alyzing your processing and material handling 


problems? Fill in the coupon today 


USS and C yclone are registered trademarks 


Cyclone Metal Conveyor Belts 


Spiral Woven - Flat Wire - Flex-Grid 


“emanate cn THIS COUPON———— + 


& Wire 


| Cyclone Fence, American Steel 
NW 


Dept. D-129, 614 Superior Ave., 
Cleveland 13, Ohio 


Please send me, without obligation, your catalog 
No. 5 on Cyclone Processing Belts. 


Company 
Address 


| 
l 
| 
| 
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1 
| 
| 
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Healthy Look-—The nutritiousness 
of frozen vegetables has helped the 
youngsters of today to grow healthier, 
taller and stronger 


Bag Look—A new type of frozen 
food packaging — boil-in-the-bag — is 
symbolized. The sheath gown is made 
of aluminum foil with an overskirt of 
clear polyethylene 


Gourmet Look—New frozen spe- 
cialties help the homemaker to achieve 
a gourmet status menu by using the 
easy-to-prepare frozen foods 


Space Age Look—A look to the 
future for the variety of frozen foods 
to come and the advancements the 
consumer should look for. 


Apples Institute 
Names New Members 

Sebastopol Cooperative Cannery, 
Sebastopol, Calif., and Blue Ribbon 
Growers, Yakima, Wash., have been 
ratified as members of the Processed 
Apples Institute, Inc. L. W. Brown, 
president of P.A.1., also announced 
that William A. Overstreet, manager of 
California firm, has been elected a 
vice president of the Institute 

J. H. Hauser, president of C. H. 
Musselman Co., has been appointed 
chairman of P.A.I.’s membership com- 
mittee. Members of the committee in- 
Pinckney Arthur, Shenan- 
doah Valley Apple Cider & Vinegar 
Corp.; James J. Tormey, Lyndonville 
Canning Co., Inc.; Oscar A. Hallberg, 
Hallberg Canning Corp.; and J. I 
Klahre, Apple Growers Assn 


clude J 


Grocers Elect a Chairman 


Mel ane, 
Cameron, Texas, has been 


Drayton president, Mc 
Lane Co., 
appointed chairman of the board of 
S. Wholesale Gro 
cers’ Assn., Inc. He replaces William 
M. Armstrong of Armstrong Grocery 
Co., Sharon, Pa., who died recently 
Mr. McLane is also chairman of the 
executive committee of the board of 


directors of the | 


directors. He is a past president of the 
Texas Wholesale Grocers’ Assn 


New Service For NCA Members 

The Consumer and Trade Relations 
Program of the National Canners 
Assn. is offering a new booklet to the 
association’s members entitled NCA 
Briets 
to provide in capsule form informa 
tion which can not easily be found 
elsewhere. It will be published within 
four to six week intervals 


The purpose of the booklet is 


Minnesota Assn. Moves 

Minnesota Canners & Freezers Assn 
has moved from Wesley Temple Build- 
ing to 2901 Pleasant Ave., Minne 
apolis 3, Minn 
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CEVA ATS 


Case Packer/Sealer 

DESCRIPTION: A combination case 
packer (semi-automatic) and sealer 
that requires 4 ft. by 12 ft. of floor 
space. It will handle rectangular card- 
board packages, round cans and glass 
jars. 


FEATURES: Can be built to handle 
either cases open at both ends or 
top-sealed reshipper cases. Speed is 
automatically regulated and will ar- 
range for packing from 5 to 15 cases 
per minute. 

Mrer.: Thiele Engineering Co., 
S. Second St., Hopkins, Minn. 


1900 


Meat Tenderizer 

DescriPTION: Tenderizer employs 
three types of enzymes—one acts on 
the muscle, another on the fibrous 
tissue, and the third on the connective 
tissues. Trade name: Continental's 
Controlled Meat Tenderizer 

Features: Tenderizer is pasteuriz- 
ed, therefor it and the food it ts ap- 
plied to is free from bacteria. 

Mer.: Continental Food Labora- 
tories, Inc., 315 N. Front St., Phila- 
delphia, Pa 


Case Sealer 

DESCRIPTION: Fully automatic ma- 
chine glues, seals and discharges ship- 
ping containers. Trade name: Packo- 
matic Omnimatic-Rotopress 

FEATURES: Production 
up because the machine accepts vari- 
ous-size cases at random without inter- 
ruption thus avoiding “bottlenecks.” 
It occupies less than 142 sq. ft. of 
floor space and requires no operator 
It offers many combinations for feed- 


is speeded 


ing cases into the Omnimatic unit and 
for conveying sealed cases from the 
Rotopress units 


Mer.: J. L. Ferguson Co., Joliet, 


Case Opener 

DESCRIPTION: A portable unit that 
automatically opens corrugated cases 
at rates up to 30 per minute. Trade 
name: S-K “Auto-Box” Case Opener. 

Features: The machine is light 
(1200 Ibs.) but rugged. It can be 
used with any horizontal or vertical 
type Standard-Knapp packer. 

Mer.: Emhart Manufacturing Co., 
Portland, Conn 


ice Maker 
DESCRIPTION This 

livers large quantities of free flowing 

Trade name: Krackice 


machine de- 


crushed ice. 
Maker. 
Features: Ice freezing plates are 
ASME coded, all electrically 
welded and polished smooth for rapid 


steel, 


ray. 
pte! — ;) 


4 " 
ry. car “a 


7 


~ 


? Sf 
— 


ice removal. All parts of machine have 
been hot dipped galvanized after fab- 
rication. The unit can be placed out 
doors; no insulated outer room is 
needed. The sump pan is also com- 
pletely insulated 

MER Kohlenberger Engineering 
Corp., 1600 W. Commonwealth Ave., 
Fullerton, Calif 


Can Bodymaker 
Description: This machine makes 
cans suitable for a variety of packing 
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operations. Trade name: Model 603 
“Universal” Bodymaker. 

Features: It makes cans of vary- 
ing sizes—up to 6-3/16 in. in diameter 
and up to 7-13/16 in. in height. It has 
a mechanical and electrical device that 
prevents jamming Gamage. 

Merr.: E. W. Bliss Co., Container 
Div., Canton, Ohio 


Dicing Machine 

DESCRIPTION: This machine is re- 
commended for dicing high sugar 
products such as dates, prunes, figs, 
etc. 

Features: The dicer handles ap- 


proximately 1,000 Ibs. per hour. Prod- 
ucts are diced into 3/8” cubes. It is 
available only on a lease basis 

MFR Geo W Ashlock Co., 855 
W. Ave. 135, San Leandro, Calif. 


Printing Machine 

DescRIPTION: This machine prints 
roll stock such as pressure sensitive 
labels on paper backing. Trade Name: 
KIWI Power Driven Machine Model 
No. T95 

FeATURES: It can be used for code 


dating, or any other required informa- 
tion. Prints and re-winds at any speed 
up to 1000 imprints per minute. 

Mer.: KIWI Coders Corp., 4027 N. 
Kedzie Ave.. Chicago 18, Ill 


Circulars, f4,):\.2tins 
Catalogues. B-ochures 


Containers: Catalog gives a sketchy 
outline of the firm's complete line of 
glass and plastic containers and clos- 
ures—W. Braun Co., 300 N. Canal St., 
Chicago 6, Ill 


Oils, Colors: 36-page price catalog of 
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MORE ACCURATE 


Bausch & Lomb 
PRECISION 
REFRACTOMETER 


Read accurately to .00003 with the Bausch & Lomb Precision 
Refractometer—three times the accuracy of standard Abbe 
instruments! This means dollars and cents savings to you 

in any quality control operation requiring precision grading. 


Test transparent and opaque samples by transmitted or 
reflected light. 1.20np-1.70np range with two 


quickly-interchangeable prisms. 


And... you get fast, accurate readings year after year because 
parts are compensated against wear. (Test prisms, available for 
instrument check, certified by U.S. Bureau of Standards. ) 


See for yourself! Mail coupon 
for information and free 
demonstration of today's most 
complete line of refractometers. 


fa 
BAUSCH & LOMB OPTICAL CO., 


Sa HK 8 


60548 Bausch St., Rochester 2, N. Y. 

Send me complete data on the following B&l 

Refractometers 

[) Precision C) Industrial [) Hand 

() Abbe-3L () Butyro r) Juice 

(_) High Range Abbe-3L }) Dipping 

(- I'd like a demonstration of the models checked 
above 

NAME, TITLE 

COMPANY 

ADDRESS 


city ZONE STATE 


6 een ean an ene aneses am 


_ 
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Fast, easy-to-read 
and dependable 


EXACT WEIGHT’ 


MODEL 273 
Capacity 12 Ibs. 


Protect your profit margin 
with Exact Weight Scales 


You can eliminate costly overweights and speed production with fast- 
weighing, easy-to-read Exact Weight scales. Fractional ounce visible 
weight indication can be read accurately at a glance. What's more, 
these precision scales are designed for low maintenance and long 
service. Model, 273, above, offers 1 inch of indicator travel equal to 
} ounce over and under. Graduations to your requirements. Exact 
Weight scales are backed by more than 45 years of experience in 
precision weighing equipment. Write today for details on Exact Weight 
scales for canners and packers. 


MODEL 213 > MODEL 900 


Capacity 3 Ibs. Indicator Capacity 25 Ibs. Indi- 
travel is 1 in. over and cator travel is 2 in. over 
under equal to |! oz and under equal to 4 
over and under. Write oz. over and under. 
for Bulletin 3326 Write for Bulletin 3324. 





THE EXACT WEIGHT SCALE CO. 
929 W. FIFTH AVE., COLUMBUS 8, OHIO 
In Canada: 5 Six Points Road, Teronte 18, Ont. 


Sales and Service Coast to Coast 


BETTER QUALITY CONTROL . . . BETTER COST CONTROL 
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essential oils, aromatic chemicals, spe- 
cialties, and certified colors includes 
a short description and uses of prod- 
ucts—Dodge & Olcott, Inc., 180 
Varick St., New York, N. Y. 


Numerical Control: Folder describes 
a new conveyor product—the Flow 
Control Register which provides nu- 
merical control—Rapids-Standard Co., 
Inc., Grand Rapids, Mich. 


Lift Trucks: Brochure describes how 
to achieve fast, low-cost handling of 
10,000 to 12,000 Ib. loads with the 
Challenger 100-120 series lift trucks 
—Hyster Co., Portland, Ore. 


Rotary Distributors: Bulletin #+SM- 
1011 describes and illustrates both 
standard rate and high rate type rotary 
distributors — Eimco Corp., Direct 
Mail Dept., P.O. Box 300, Salt Lake 
City 10, Utah. 


Screens: Catalog describes mechan- 
ical conveyor screens designed for 
scalping and coarse and medium sizing 
of a wide range of bulk materials- 

Syntron Co., 1232 Lexington Ave., 
Homer City, Pa. 


Gages: Flyer #358 gives technical 
data on the new Refraport gages which 
feature a new concept in high pres- 
sure gage design—Jerguson Gage & 
Valve Co., 80 Adams St., Burlington, 
Mass. 


Price Marking: Four-page catalog 
gives descriptive information on a 
complete line of price-marking equip- 
ment—Garvey Corp., Dept. FO, 9804 
Page Blvd., St. Louis 32, Mo. 


Refrigerated Trucks: |12-page booklet 
gives detailed information on eliminat- 
ing air infiltration, use of air barrier 
treatment, and ideas on insulating re- 
frigerated truck bodies and trailers— 
Armstrong Cork Co., Dept. EQ, Lan- 


caster, Pa. 


Packaging Problems: “Case History 
Booklet No. 2” describes corrugated 
packaging problems and _ solutions- 
Hoerner Boxes, Inc., 1224 W. Second 
St., Ottumwa, Ia. 


Equipment Leasing: Study entitled 
“The Pros and Cons of Equipment 
Leasing for Smaller Manufacturers, 
Department Stores, and Supermarkets” 
contains data tables and charts analyz- 
ing comparative costs of leasing, cash 
purchase, and conditional sales con- 
tract — Foundation for Management 
Research, 121 W. Adams St., Chi- 
cago 3, Il. 

Changes in Packaging: Film titled 
“The Packaging Revolution” shows 
the changes in packaging since the 
end of World War II — Armstrong 
Cork Co., Lancaster, Pa. 
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How to Fit Canning 
Production to Sales 

If every canner analyzed his own 
company thoroughly, its sales poten- 
tial, its production facilities, and forgot 
about what the other fellow, large or 
small, was going to do, we could avoid 
the sins of overproduction. 

First, analyze the sales for the past 
three years. Are they increasing? Did 
they increase because the commodity 
was in short supply in some other 
area? Did they increase in a market 
plagued by an oversupply? How do 
they compare with the state or na- 
tional shipments? Were they profit- 
able? 

Second, check the inventory. Aver- 
age sales minus the inventory adjusted 
to any starting point we wish should 
give the needed product for the next 
year. If shipments were up in the past 
year as compared to national average, 
the acreage might be increased. If 
down, it should be decreased or the 
efforts of sales staff should be exam- 
ined to see if it could generate in- 
creased sales. 

Finally, the details. How much 


acreage will this production bring. 


TRACTOR-ROWERS: Cut and wind- 
row. Heavy duty design for fast, effi- 
cient handling of heavy crops 


Here is where mistakes are made. 
Canners worry about not getting 
enough. They take crop yields from 
too many years. They figure ofi acre- 
age abandonment. 

Why worry about short crops, since 
those are the years canners make. 
money. 


—Kurt S. Kneiske, Mammoth Spring 
Canning Co., Sussex, Wis. 


Dollars and Sense 
of Accident Prevention 

A safety program can no longer be 
taken lightly by canners. Even a plant 
that has gone along from year to year 
with a better than average safety rec- 
ord, will some day find itself in trou- 
ble. The experience of Streator Can- 
ning Co., Streator, Ill., is an example. 

Streator has awards for outstanding 
safety records from previous years 
hanging on the wall of the office. But 
during the 1959 season the accident 
rate in the Streator Canning Co. went 
up sharply. There were two major 
causes of the increase. 

1. The quality of the worker was 
poorer during 1959. 

2. With poorer workers there was a 


morale problem. Going to the doctor, 
became the thing to do. Most acci- 
dents are not caused by mechanical 
things like machinery and tools. Ninety 
per cent of all accidents are problems 
of the mind, caused by the attitudes 
of either the workers or the manage- 
ment. And these are lots harder to 
correct than machinery. 

In the past, canners have been in- 
clined to ignore a safety program or 
treat it superficially. But these days 
are gone. The cost of accidents is re- 
flected not only in insurance rates but 
in the disruption of the plant. A poor 
record for one company will be re- 
flected in higher rates for the entire 
industry. 

Furthermore, the same _ problems 
that Streator Canning Co. faced this 
year, will soon confront all canners in 
an industrial area. 

When an industry moves in and 
there is full employment, everyone 
will have a job. Since the canning in- 
dustry has traditionally paid some of 
the lowest wages of any industry, they 
will get the strays, the trouble makers, 
the gyp artists. 

One characteristic of poor labor is 





GREEN CROP LOADERS: Fast 

dependable loading even under 

severe crop and weather 
conditions 





reducing 
minimum of roots, dirt 








LIMA BEAN CUTTER: Cuts two rows at once 
placing in single windrow. Cuts below crown 
pod damage. Harvests cleaner, with 


CUT-LODE HARVESTERS: For 
once-over harvesting of spinach, 
greens, green peas — converts to. 
lima bean loader 





PUMPKIN LOADER: Loads pump- 
kins of varied sizes gently, cleanly. 


Also available: Hume 


windrower 
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PEAS? 
PUMPKINS? 
SPINACH? 
LIMA BEANS? 


HARVEST THEM 
BETTER 
WITH 





LIV 


H. D. HUME COMPANY 


Mendota II, Illinois 
BRANCHES: Hume Products Corporatior 


Mechanicsburg, Penna Beaver Dam, Wisconsin 





now... 


A CLUSTER CUTTER 


“Simple, efficient. 
Capacity over 9,000 Ibs. 
an hour.” 


“Sorts out 
clusters and cuts 
them apart.” 


Provides better 

pre-grading and snipping. Saves 

labor — saves raw material. 

For more information on 

CRCO's new CLUSTER CUTTER, write for 
detailed bulletin. 


Sm CHISHOLM -RYDER CO.u: 


orf 
a | Foo oO PROCESSOR 


a high turnover. At the Streator Can- 
ning Co., the payroll for each week 
was often twice the average number 
of workers in the plant. With a high 
turnover, there isn’t much time to 
train a worker. And there are times 
when one can’t be very choosey about 
the type of worker he’s getting. 

As a result a man may be trained 
for one job. He'll be out a day or two. 
Then when he comes back he will be 
put on another job. 

To meet this problem, it is impor- 
tant not only for each company to 
have a workable safety program, but 
to have an industry program. If any 
company hasn't started a safety pro- 
gram, it should be done immediately. 
Once trouble starts, it’s hard to stop it. 


—William R. Benner, president, 
Streator Canning Co., Streator, Il. 


F&D Decides Not To Amend 
Canned Tomato Standard 

After considering the various com- 
ments presented and other relevant in- 
formation, the Food and Drug Ad- 
ministration decided it would not be 
to the consumer's interest to amend 
the standard of identity for canned 
tomatoes. The proposed changes had 
been published in the Federal Register 
on July 8, 1959 

The product is listed as: Tomato 
Products: Definitions and Standards 
of Identity; Quality; and Fill of Con- 
tainer. 


Grade Standards 


Grade standards developed by the 
U. S. Department of Agriculture are 
voluntary. Comments regarding stand- 
ards and requests for copies of stand- 
ards may be sent to and obtained 
from: Chief, Processed Products 
Standardization and Inspection 
Branch, Fruit and Vegetable Div., 
Agricultural Marketing Service, U. S. 
Department of Agriculture, Washing- 
ton 25, D. C. 


New Grade Standards for: 
Dehydrated Apricots and Peaches 
Canned Grapefruit 


Standards of Identity 

The Food and Drug Administration 
establishes standards which are .bind- 
ing to every processor. Comments on 
proposed changes may be sent in 
quintuplicate to: Hearing Clerk, De- 
partment of Health, Room 5440, 
Health, Education and Welfare Build- 
ing, 330 Independence Ave., S. W., 
Washington 25, D. C. 


Proposed Changes to Standards for: 
Fruit Jellies and Preserves 
Color Certification 
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The secret of reach-appeal 


Make sure the housewife reaches for your package. Let Muirson 

label experts capture the full appeal of your product—then protect th 
appetizing colors. all the way to the grocer's shelf 

Tuff-Coat does it! This ex: lusive:Muirson finish posvtive/y resis 
scuffing, heat blocking, moisture vapor transmission 


It's the perfect finish for dried:fruit wraps. Worth investigating! 





MUIRSON Tuff-Coat Labels °° 


._ lasting beauty for. package, glass pack, and frozen food wraps Peoria and Meriden, Conn 
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Frozen Peas 

Seabrook Farms Co., Seabrook, 
N. J., has added Peas in Onion Sauce 
to its line of frozen prepared vegeta- 
bles in Miracle Pack, a boil-in-the-bag 
package. It is ready to serve after being 
heated. This new product brings the 
number of its line of vegetables to 9. 


Dairy-Malt 

Carnation Co., Los Angeles, Calif., 
is introducing Instant Dairy-Malt de- 
veloped for institutional use in flavor- 
ing malts. According to Carnation, it 
will not cake and is instant blending. 
The new malt gives 64 servings per 
pound and is available in 3 Ib. and 
25 Ib. sizes. 


Frozen Peeled Potatoes 

Idaho Frozen Foods, Kimberly, 
Idaho, is introducing its new Rus- 
Ettes All-Purpose Whole-Peeled “Pe- 
tite” Potatoes. Overwraps for the new 
product, produced by Crown Zeller- 
bach Corp.’s Western-Waxide Div., are 
specially designed for “convertible” 
display. One side of the package has a 
horizontal layout; the reverse side fea- 


tures a vertical display. The one-pound 


RUS THES 


r 
4 


package is called an economy pack. 


_ Complete cooking/serving instructions 


are imprinted on the overwrap. 


Chicken With Mushrooms 

Kitchens of Sara Lee, Inc., Chicago, 
lll., is introducing a new frozen food 
item—Chicken Sara Lee, chicken with 
a mushroom and water chestnut 
sauce. Servings are packaged in plastic 
bags which are heated in boiling water 
for 8 minutes before serving. 


Rice Combination 
Northland-CK Foods, Duluth, 
Minn., is introducing Nokomis Cas- 


‘Meet me ot the 





MAN X tated 


At Union Square 





San Francisco's most strategically 

located hotel —in the heart of the 

shopping, business, financial, and 

entertainment districts. 300 
efficiently-serviced and well-maintained 
guest rooms. Rapid garage service from 
our entrance. 


Sightseeing 
and Travel 
Information 


in Lobby 
- 


300 Rooms 


Singles from *7 

Doubles from *9 

Twins from *10 
All with bath 


225 Powell Street 





C San Francisco _) 





serole of Wild Rice. This new product 
is a pre-cooked all-purpose mix retail- 
ing for 89c. It is a combination of 
wild rice, white rice and seasoning and 
is the company’s fourth wild rice prod- 
uct. The casserole can be used as a 
main dish, stuffing or salad. 


Garlic Spread 

Lawry’s Foods, Inc., Los Angeles, 
Calif., is introducing its new product 
—Garlic Spread in concentrated form. 
The spread is packaged in a jar de- 
signed to prevent label scuffing and 
tearing; it has an indented label panel. 
Jars are supplied by Owens-Illinois 


CcMeRE al 
> 
; 


eS 

i Sa 
Francisco, Calif.; 
screw-top closures by Phoenix Mctal 
Cap Co., Chicago, Ill.: labels by West- 
ern Lithograph Co., Los Angeles, 
Calif 


Glass Co., San 


Butter Cakes 

Kitchens of Sara Lee, Inc., Chicago, 
lil., is distributing nationally two new 
all butter cakes—Fresh-Banana and 
Fresh-Orange. Both are made with 


only fresh fruit, butter, milk and eggs. 
They are packaged in the same alumi- 
num foil containers in which they are 


baked. 


Oat Flakes 

General Foods Corp., White Plains, 
N. Y., is market-testing the country’s 
first oat flake cereal—Oat Flakes. It 
is made by a blended grain process that 
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combines oats with other grains for 
added nutrition. Oat Flakes is a high- 
protein cereal with balanced nutrition, 
according to the Post division. 


Orange Juice Bar 

Minute Maid Corp., Orlando, Fla., 
has introduced Minute Maid Orange 
Bar, a ready-to-eat, 10-inch frozen bar 
made from the natural juice of 
oranges. No preservatives or artificial 
flavorings are added. It will be market- 
ed nationally through ice cream manu- 
facturers throughout the country un- 
der licensee arrangements with Ice 
Cream Novelty Div., of DCA Food 
Industries. 


New Package Briefs 

Kosher Cartons: Mogen David Kosher 
Meat Products Corp., New York 
City, is packaging its products in 
new 4-color cartons with product 
illustration. Packages have Milprint 
Fold-R-Lock featuring tight sealing 


Dressing Billboard: Henri’s Food 
Products, Inc., Milwaukee, Wis., is 
using a shipping case for its salad 
dressings that converts into a bill- 
board (called the “7-second Dis- 
placase”) with just three cuts and 
a few folds. Case designed by Stone 
Container Corp., Chicago, Ill 


Roto Color for Beef Steak: Goren 
Packing Co., East Boston, Mass., is 
packaging its Pepper Beef Steaks in 
6-color rotogravure overwraps of 
laminated foil produced by Milprint, 
Inc., Milwaukee, Wis. 


Macaroni in Western Motif: Buitoni 
Foods Corp., New York, N. Y., has 
redesigned its Wagon Wheels maca- 
roni package to appeal to young- 
sters. The package has cut-outs ol 
cowboys and Indians imprinted on 

the back and a premium offer of a 

(wagon 


complete set cut-outs 


train, etc 
Whip in Doubles: [he Jell-O division 
of General Foods Corp., is packag- 
ing its Dream Whip dessert topping 
double-size packages 
New package 
pouches 
which can be used separately or at 


mix in new 
making a full quart 
will contain two inner 


the same time 


Jelly Variety Pack: Griffin - Toohey 
Foods, Inc., Sturgeon Bay, Wis., is 
packaging its jelly in a multipack 
package. The colorful jars are 
framed against a white background 
to influence impulse buying. Jars 
are by Ball Brothers Co.; closures 
by White Cap Co.; labels by Philipp 
Lithographing Co.; and multipack 
unit by Mead Atlanta 
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IN 
CORROSION 
RESISTANT 
PROCESSING 
EQUIPMENT 


Style CW3T Kettle 
with Center-Line Scraper 
Agitctor, 80 to 300 gal. 


The Name for 


% Jocketed, 
40 to 200 gal. 


500 to 2,000 gal. 


SPECIAL DESIGNS 
Interested in modifications of standard 

ts or custom-designed equipment? Our 
facilities are such that we can make any 
special designed units you may require 
Write us, 


WRITE for bulletins on ony of the products illustrated. 
mathe 


METAL PRODUCTS 
COMPANY, INC. 


ASME 
CODE CONSTRUCTION 


Kettles Tonks, 
Plain and Processing 
Jocketed ond Storage 


432 PINE STREET, 


Style CW Kettle 
% Jocketed, 
80 to 300 gal. 


Style 8 Kettle 


Full Jecketed, 10 to 300 gal, 


Style C Kettle 
% Jocketed, 
5 to 100 gol. 


Vecuum Pan 
10 to 500 gal. 


PHILIPSBURG, PA. 
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&3 RAW PRODUCTS 


Two Tomato Varieties Produce 
Equally High Yields Per Acre 

More than 100 tons of tomatoes 
per acre have been produced in an 
experimental planting of greenhouse 
tomatoes. When seed was sown No- 
vember 7, fruit was harvested from 
12 clusters extended from April | to 
July 15, 1959. 

The two varieties used—Michigan- 
Ohio Hybrid and Ohio WR-7 Pink 
Globe—were equally productive. 

The seeds were planted in rows that 
were slightly depressed. The soil was 
heavily mulched with straw. Because 
all irrigation water and fertilizer was 
added in the furrowed rows, the soil 
surface between the rows remained 
dry. 

Irrigation water was added at the 
rate of 1 to 2 gallons per plant per 
week during March and April, with 
5 to 6 gallons during May, June and 
July. Fertilizer salts were monopotas- 
sium and diammonium phosphates, 
and potassium and ammonium nitrates. 
Weekly fertilizer applications from 
March 27 to June 12 amounted to a 
tot.! ot 488 Ibs. of N, 414 Ibs. of 
P.O, and 930 Ibs. of K,O per acre. In 


MAIL THIS COUPON 


Cyclone Fence, American Steel & Wire 


— ee 


< 


spite of the large amounts of fertilizer 
applications, there was actually a de- 
crease in total soluble salt content of 
the soil. 
—S. H. Wittwer, professor, Horti- 
culture Dept., and R. E. Lucas, pro- 
fessor, Soil Science Dept., Michigan 
State University, East Lansing. 


When To Apply Phosphate 


The ideal time to apply phosphate 
is a few days before planting. The 
reason being to have as much phos- 
phate available as possible for the 
germinating seedlings. A delay of sev- 
eral weeks will mean less phosphate 
available. A delay of several months 
may mean the total loss of the value 
of a phosphate application. 

—Agricultural Technical Service, 
Collier Carbon and Chemical Corp., 
Los Angeles, Calif. 


Drosophila Control 

Dr. Charles Mahoney, head of the 
Raw Products Research Bureau, Na- 
tional Canners Assn., will give a special 
report on Drosophila Control in To- 
matoes during the 74th annual con- 
vention of the New York State Can- 
ners and Freezers Assn. The conven- 


4 
] 
Dept. D-129, 614 Superior Avenue, N.W., Cleveland 13, Ohio 
Piease have your trained representative call on us to discuss our production problems. | 
| 
| 
| 
| 
| 


Company 


your production load 


Competitive market prices make production efficiency 
a more vital part of business success than ever before. 
Production waste, unnecessary manual handling, or 
time-consuming carting of products can add unneces- 
sary expense to the price of your product. In many 
cases, a Cyclone Metal Processing Belt could help make 
your production line more efficient, thus making your 
product price more competitive. 

We'd like the chance to send one of our trained sales- 
men into your plant to investigate your own production 
problems. Chances are he can show you, with facts and 
figures, exactly how a Cyclone Belt can be a blessing 
to your profit picture. His suggestions will be tailored 
to YOUR plant and YOUR product, not just a general 
sales pitch. There is absolutely no obligation 


USS and Cyclone are registered trademarks 


Cyclone Fence Dept. 


American Steel & Wire 


United States Steel 


Division of 
Manufactured at Waukegan, I!) and Oakland, Calif. - Sales Offices, Coast to Coast 


tion will be held at the Statler Hilton 
in Buffalo, N. Y., Dec. 3-4. 


Radiation Treatment Produces 
Pollen-Sterile Tomato 

By soaking tomato seeds in a radio- 
active phosphorus solution, the genetic 
structure of the plants grown from the 
treated seeds sometimes is changed. 
Most of these changes are for the 
worst. 

However, there have been a few 
cases of pollen sterility which is an 
important factor in the production of 
hybrid seeds. These plants are incapa- 
ble of self-pollination. Therefore, they 
are ideal for cross-pollination to pro- 
duce seeds for improved hybrid to- 
matoes. 

Prior to this, production of hybrids 
on a large scale was not practical due 
to expensive and time consuming hand 
labor. With this process handwork is 
reduced by 50%. The remaining hand 
labor is in transferring pollen from one 
plant to another. 

A source of pollen-sterile plants can 
be maintained by _ cross-pollinating 
pollen-sterile plants with fertile pollen 
from plants that carry the recessive 
gene for pollen-sterility. 

—Drs. Margaret M. and James W. 
Lesley, Department of Horticulture, 
University of California, Riverside, 
Calif. 


“Ever Bearing” Apple 
Has Commercial Value 

An “ever bearing” strain of apples 
has been discovered in South Africa. 
The original strain has been so im- 
proved and developed that it has be- 
come valuable commercially. 

The new variety is yellow in color 
with a cherry tint. Its aroma and flavor 
is exceptional and it yields at least two 
crops annually. 


—World Farm News, Washington, 
D. C. 


Green Giant Grower Wins 
lll. Assn. NJIVGA Award 

Don Snodgrass of Mt. Morris, IIl., 
who raised 28% acres of peas for 
Green Giant Co. piant at Lanark, IIl., 
was named winner of the Illinois Can- 
ners Assn. canning crops contest of the 
National Junior Vegetable Growers 
Assn. 

Young Snodgrass, who is enrolled 
as a freshman in the College of Agri- 
culture at the University of Illinois, 
was honored during the convention of 
the Illinois Canners Assn., in the La- 
Salle Hotel in Chicago, November 7. 

He received the first place award 
of $100. 


CANNER /PACKER for December, 1959 











Vitamin C 


FRUIT 
JUICE 
BLEND 


@ A big boost at the point of sale! That’s what fruit juice blends gain when 
words “Vitamin C Enriched” appear on the label. And your beverages can 
have this extra attraction that’s so important to today’s health-conscious 
shoppers for just a fraction of a cent per unit! 

Furthermore, when you add Vitamin C to fruit juice blends, you protect 
your products against color and flavor fading that may result from oxida- 
tion during shelf life. 

Pfizer, a leading producer of vitamins for 20 years, supplies vitamin C 
(ascorbic acid) in convenient, easy-to-handle forms. Write today for full 
details about vitamin C fortification and the valuable competitive advantage 
it will give your brand. 

Chas. Pfizer & Co., Inc., Chemical Sales Division, 630 Flushing Ave., Brooklyn 6, N. Y. 


Branch Offices fton, N Chicago, Il!.; San Francisco, Calif.; Vernon, Calif.; Atianta, Ga.; Dalias, Tex.; Montreal, Can. 
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Science for 
the world’s well-being 


Quality Ingredients 
for the Food Industry 
for Over a Century 





'/ FOOD MERCHANDISING 


How to Meet, Successfully, 
Modern Food Distribution 


The wholesale grocery has been 
caught in much the same position as 
the processor during past several 
decades. The changes made in the busi- 
ness methods of the wholesaler may 
give some processors a hint for action. 

Take the experience of the Godfrey 
Co., Milwaukee, Wis. Thirty-five years 
ago, the company had 5,000 grocery 
accounts which brought in a total vol- 
ume of some $5 million a year. This 


would average to around $5,000 per 
account per year. 

As the supermarket came on the 
scene, and the chain stores became 
more of a factor in buying, the God- 
frey Co. went over its accounts and 
selected the best ones. Grocery ac- 
counts were kept only if they were 
able to be competitive. The Godfrey 
Co. judged them on prices, locations, 
cleanliness, etc.—and one other im- 
portant point. Would the account fol- 
low the Godfrey Co. program with 
confidence. 


ABC. customer service includes: 


v PACKAGE DEVELOPMENT 


OUTSTANDING ART WORK 


V LABEL DESIGNING 
Vv DESIGN ENGINEERING 


V BRILLIANT COLOR PRINTING «PACKAGING RESEARCH 


There’s an ABC distributor 
and warehouse near you 


T servine THE 
| west with 
CONTAINERS 
since 1910 


GENERAL BOX DISTRIBUTORS 


FRESNO.SAN se SUADA IPE 
IMPERIAL VALLEY BOX COMPANY 
t ENTRO 

ARIZONA BOX COMPANY 


PHOENIX.¥ 


STOCKTON BOX COMPANY 


STOCKTON.-LOC ocK 


HARBOR BOX & LUMBER COMPANY 


S ANGELES-SAN DIEGO 


American Box Corporation 


SAN FRANCISCO-LOS ANGELES - SACRAMENTO - NEWARK 


By 1958 the Godfrey Co. had only 
128 accounts but was doing $48 mil- 
lion volume of business, for an aver- 
age of $380,000 per account per year. 

The experience of this company 
may guide a canner. The independent 
canner must know the people to whom 
he seils. He must be able to push mer- 
chandise at the retail level. With this 
personal contact, rather than contact 
through brokers, the independent can- 
ner will be in a position that the na- 
tionally advertised brands would like 
very much to be. 

—D. J. Godfrey, Godfrey Co., Mil- 
waukee, Wis. 


“PICKLES FOR HOLIDAYS" promotion spon- 
sored by the National Pickle Packers Assn. 
had its kick-off Nov. 15 and will continve 
through January. Mr. Pickle is being ticketed 
for speeding to holiday tables. 


Market Orders Do Not 
Control Volume Effectively 

The marketing order which regu- 
lates the members of Great Lakes 
Cherry Producers Marketing Co-oper- 
ative, has some effect on some 92% of 
the growers of red sour cherries. It 
probably would not work if it in- 
cluded an appreciably lower percent- 
age 

Since RSP cherries are a 
specialized product from the 
point of the grower, there is a need for 
responsibility in 


highly 


stand- 


recognition of the 
marketing of all growers. 

The regulations concern acceptable 
grade standards for cherries, promo- 
tions, and standards of production. 
But no control on volume. 

No one group can take it on them- 
selves to regulate the volume the ma- 
jority wants. People aren't smart 
enough to outguess nature. 

Great Lakes Cherry Producers Mar- 


Ketine Co-operative, inc.., Grand 


Rapids, Mich 
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TRP: Tamper-proof Rigid Protection and unbroken end panel 
display allow maximum use of printed, wrapperless, waxed 
cartons. More tamper-proof and rigid than tuck-end cartons 
and less costly than a seal-end packaging system. Machine 
flexibility. Your existing carton line can handle TRP* at 
reduced packaging costs by eliminating adhesives. A full 
range of sizes. Concora E-Z opening feature is optional. 


*A trademark of CCA 


(Col) CONTAINER CORPORATION OF AMERICA 


Chicago 3, Illinois, and key marketing areas FOLDING CARTONS 
SHIPPING CONTAINERS SEFTON FIBRE CANS PLASTIC PACKAGING 
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Classified Advertising 


Please address box advertisers: “Box __ c/o Canner/Packer, 59 E. Monroe St., Chicago 3, Ill.” 


Carton Sealers with Compression Units. A-B-C and 
RATES: 15¢ per word, 75 extra for blind box Ferguson Carton Sealers. Pneumatic Scale Cortoning 
number. Minimum chorge $4. Terms net prepaid Line consisting of Automatic Feed, Wox Liner 
Each word of capita! letters counted as. two Fillers, Bottom Seoler, Top Sealer and Compression 
words. Classified displey 1 time $25 per inch Unit. Pneumotic Scale Tite Wrap Machine. Package 
Machinery, Hayssen, Scandia, Hudson Shorp Wrap 


pers, al! models. Werner & Pfleiderer 3,000 gal. and 
Dey, Boker 


PROFESSIONAL SERVICES 3,500 gol Jocketed Double Arm Mixers 
Perkins, W & PF, Hottmon Mixers, all types. Hope, 
Elgin, Filler Piston Fillers. World Rotary, Ermold, 
Pony Labelers. Stokes & Smith GI, G2, G4, HG84, 
FON EO nine HG87, HG8S Fillers. Resina RU-120 and LC Coppers 
OVER 5,000 MACHINES IN STOCK—Mixers, Label 


Be sed and Ruy ers, Oryers Fillers, Sifters, Grinders, Cappers 


: Pulverizers, Packaging Machines, Carton Sealing 
BB evcorch euleruterics Machines. Write, Wire, Phone Collect for Details 
end Quotations. UNION STANDARD EQUIPMENT 
Maurice Avenue al 58th Street, Maspeth 78, New York City COMPANY, 318-322 Lofayette Street, New York 
12, N. ¥. Phone: CAnal 6-5334 
WESTERN REPRESENTATIVE: WOLFGANG HUBER, Ph.D. 
ombard St Ff iit Tel: P J 4 
la EE B6ML PONY LABELLER unused since completely 
rebuilt thirty days ago. We need a 1 Western 
Closing Machine. the HERBERT KOHN CO 130 


FOR SALE—M & E N. Campbell Ave., Chicago 12, Iilinois 


Food Machinery Cerperation's automatic juice : 
filler for one-gailion cons with stainless steel One used Dudley 2-lane Unscramblier 2210, serial 
bow! and bronze valves. This is directly connected 103 with left-hand discharge conveyor for ful! cons 
with Continental Con Company's Panama auto adjustable for standard size cans up to 401 « 411 
matic closing machine, Type 3, one semi-automatic Speed 300 CPM 

RDC-18 Rietz Mills, Serial 218311 and 


quert closer, one silver stitcher, one Kyler boxer Two 
for one-galion cans, together with motors, switches, 2218313, complete with 75 HP., 3600 RPM., 220 V., 


lines, connections complete for operation of anti 3 phose, 60 cycle motors, stainless steel rotors, 
freeze canning operation, mmediately available plain steel feeders and screens 
at attractive price. Sales, Incorporated, 2001 South One Burt Model PCS Case Packer, adjustable for 
Moin St.. Salt loke City, Utah. Telephone IN 300 x 407 and 307 x 409 cans. Pock 24 and 36 
7.5441 complete with elevator and motors Capacity 
300 CPM 
FOR SALE—Complete Blackeye pea line as follows: One Pneumatic Scale 4-head Capper Seria! 
2 Chisholm Ryder All Stee! Viners, complete with 210110, complete with 220 V 3 phase, 60 cycle 
chain conveyors, elevators, belt drive, with 46 HP motor, less conveyors. Capacity 120 jars per 
gasoline engine; 2 Goulds centrifugal pumps with minute. Cap range 43 to 70 MM. P. O. Box 840 
4” intoke and 4” discharge belt driven; 1 12 ff Terre Haute, Indiana 
hot woter blancher complete with reduction gear; 
1 Sinclair Scott Rod Washer RW 619; 1 pea holding Eigin filler 32 oz. cap. fully aute. Stokes & 
hopper; Ayors 5 Pocket Filler with change ports for Smith filler Model Gl auger type all SS contact 
#303 and 22 cons; 2 Dewatering Reels; 2 Wolf ports w/vocuum heed. ABC carton sealer Model A 
inger Beet Slicers. 1. H. Moore Canning Company, top and bottom w/10° long comp. unit. Ferguson 
McAllen, Texas carton sealer Model D top and bottom w/14 
FOR SALE—Complete Canning Plont—Ready te comp. unit. Groen kettles, 20, 40, 60, 80, 100 
gal. in stock. Lee pressure cooker ali SS 75 gal 
eperacte—located in mid-south—wel!l equipped for 
cop. 90 psi. jocket, 15 Ib. int. pres. pneumat 
pocking peaches, pimentos, sweet pototoes, fruits 
operated lid. Standard Knapp labeler Mode! D 
and = miscellaneous tems—Daily capacity 3,000 
fully adj. Gluemaoster labeler semi-auto Pony 
cases. Appraised few yeors ago at approximotely ‘ 
obeler 86M1L, w/! set change parts. Boker Perkins 
$250,000.00. Well located in producing area with 
mixer 200 gol. 30 hp. J. H. Day blenders 200 
plenty of labor and ample warehouse and shipping 
to 2000 ib. Mojonnier vacuum pon all SS contact 
facilities. For sale at approximately $125,000.00 
parts, 6000 Ibs. woter evap. per hr. Aaron Equip 
If interested write for details. Dixie Canner Com 
a ie koa 6 ee 1348, Athen ment Compony, 9370 Byron St Schiller Park, It! 
¥. S eons an one Gladstone 1-1500 
Georgia 
MODERN REBUILT PROCESS EQUIPMENT ovailabie FOR SALE—Kertties, tanks, fillers, filters, lobelers 
at great savings. Prompt Deliveries. Filling Line with PUMPS, Mixers, cosers, vacuum pons, etc. We buy— 
2-Speout Stainless Stee! Filler, Canco Can Closer sell and trade. Send us your inquiries and list your 
set up for 10 cons, Burt Lobeler with spot surplus equipment. Ace Processing Company, 6825 
. cooler and exhaust box. Stondard Knapp 429 South Kenwood, Chicago 37, Illinois 


FOOD PROCESSING MACHINERY 


NEW — USED — REBUILT 


























Complete Plant Layout — Engineering Service 
Appraisals — Auctions — Liquidations 
Plants Purchased and Dismantied 
List your surplus equipment with us 
Serving the Food Processing Industry 
Since 1912 


Write for our latest Catalogue — 10,000 Items 


OTTO W. CUYLER CORPORATION 
WEBSTER, NEW YORK 








“OUTSTANDING VALUE” 


STD. KNAPP CASE GLUER 
Model 429 Top and Bottom Complete 
with Motor. Late style 11,000 series. 
Excellent condition. 


Wire or phone collect —GA 1-1380 
MACHINERY AND 
EQUIPMENT Co. 

123 Townsend St. - San Francisco 7, Calif. 








1 Cooling Tank 24” deep 6 ft. wide 110 ft. long 
1 Cooling Tank 19° deep 6 ft. wide 96 ft. long 
1 Cooling Tank 19° deep 6 ft. wide 73 ft. long 
Also 2 smaller tonks with overhead stee! structure 
to corry retort baskets. H E P Corp., Salisbury, Md 


FOR SALE — FMC Stainless Crusher-Preheater 
Standard Knapp #429 Top Giver. Fitzpatrick st 
st. Comminuting Machines models D & F. 3,000, 
3,700 gallon stainless steel Vacuum Tanks with 
coils. Niegora Stainless Stee! Pressure Leaf Filters 
500, 100 sq. ft. Hope Piston Filler. SEND US 
YOUR INQUIRIES. PERRY EQUIPMENT CORP., 1405 
N. 6th St., Phila. 22, Pa 


FOR SALE—Kertties, Tanks, Fillers, Filters, Labelers, 
Pumps, Mixers, Coase Gluers and Sealers, Vacuum 
Pons, etc. Send us your inquiries and list of idle 
equipment. Loeb Equipment Supply Ce., 830 W 
Superior St., Chicago 22, II! 


FOR SALE 
SURPLUS EQUIPMENT FROM WELL-MAINTAINED 
PLANT 
1—Pitco—24” x 34”%—Model 47V Fryer—for nuts 
or donuts $300.00 
2—Pitco—24” x 54”%—No. 54 Fryers—for nuts or 
potato chips Each $750.00 
1—Pneumatic scale 2 Head Screw Capper—58 MM 
chuck—60/min $3400.00 
—Pneumatic scale Bottle Cleaner AlBC''—For 
glass & tin—79/ min $2200.00 
1—Pneumatic scale Hi-Speed 4 Head Net Weigher, 
50 to 60/min $4500.00 
1—Weigh-Rite Semi-Automot Net Weigher—1'/; 
oz. to 1 Ib $500.00 
? Weigh-Rite Semi-Automatic Net Weigher—4 oz 
to 3 Ibs $500.00 
1—Jabez Burns—3 Bog Roaster without Motor 
Price $200.00 
1—Jobez Burns—Cooling Carriage on Rails with 
Exhoust & Blower $700.00 
1—Honon Crane Oil Filter $65.00 
1—Richords Auto. Bulk Scole—to 30 Ibs $35.00 
1—Fosberg Gravity Stoner — For nuts, beans — 
coffee $150.00 
1—AMSCO Power Jaw Sealing Machine w/Labeling 
& Hole Punch Attachment $500.00 
1—Toledo Floor Scale $800.00 
SUBJECT TO PRIOR SALE. JOHN W. LEAVITT COM 
PANY, 195 State Street, Boston, Massachusetts 


WANTED MACHINERY 


WANTED: Retort, laboratory or pilot plant size 
Give description, price, approximate weight in first 
communication. W. E. Broeg, S. Lyndeboro, N. H 


Wanted to purchase a No. 400 Canco or equal 
with No. 3 squat capping heads. Must be in good 
shape and a good price Write Baumer Foods 
4301 Tulane Ave., New Orleans, 19, Lo 


WANTED—=1 WESTERN CLOSING MACHINE—We 
have for sacle 86 ML Pony labelling Machine un 
used since completely rebuilt thirty days ago 
the HERBERT KOHN CO 130 N. Campbell Ave 
Chicago 12, Iilinois 


Two FMC Hand Pack Fillers for No. 21/2 Cans 
Two 150 HP Coal Boilers with Stokers. Moyer 
Brothers, Luray, Virginia 


BUSINESS OPPORTUNITIES 


BUSINESS OPPORTUNITY IN FRUIT PROCESSING IN 
HAWAII. Wanted: Business executive to invest in 
small frozen fruit processing corporation and to 
actively participote in management Ability in 
soles monogement essential in order to develop 
mainiond morket. Expansion into hot-pack lines 
of tropical fruit possible. Lorge growth potential 
Piant located in Honolulu, Howo Write Box 1129 
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HELP WANTED 
Detroit House of Correction needs Supervisor to 
operate and administer prison cannery progrom. 
Permanent position. Solary $6602 te $7371 per 
yeor. Excellent fringe benefits. Write Detroit Civil 
Service, 612 City-County Buil Idi ing, Detroit, Mich 





Western Cenode opportunity ra aggressive produc- 
tion mon with quality control beckground in con 
ning and freezing. Salory open. Box 3129 


Will require by Janvory, 1960, a fully experienced 
food processing and canning technician to assume 
technical supervision of 300,000 case overseas con- 
nery for fruits and vegetables. Give detailed 
experience, age, physical condition ond salery in 
fret letter. Box 1119 


POSITIONS WANTED | 


EXPORT MANAGE2, 
oughly experienced 
German, French, desires position, 
locate. Reply Box 2129 


MISCELLANEOUS 


FOOD BROKER MAGAZINE sts food, nonfood 
lines offered, wanted. 3 months $1. Dept. 9, 1 
Beekman, N. Y. 38, N. Y 


Conned/Frozen Foods Thor 
worldwide contacts, Spanish, 
willing to re 
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Brekke, J. G.—Grades of Apples for 
Processing C/P6/42 
Making Berry Juices and Concentrates 
for Preserves, Juices, etc C/P9/19 
Roemer, Herbert Instrumentation in 
Food Products Manufacture. .C/P4/25 
& 5/34 
Sherwood, Peter W.—Ultrasonics 
New Process Tool C/P9/20 
Shiga, Iwaho—Moire Method for Esti- 
mating Internal Vacuum of a 
Can C/P10/28 
Skorseth, Doris—Home Preserved Wild 
Fruit Jellies Build a Business C/P5/32 
Smith, Bruce P.—Canned Cranberries 
Sell the Year Round C/P7/24 
Stockwell, R. E.—Russian Plant Packs 
Tea Mechanically C/P3/30 
Underhill, Harold N. Puerto Rico 
Cannery Packs Tuna C/P11/30 
Underhill, Ralph—Freezing Peas in Ark- 
ansas C/P12/24 
Watson, Thomas W.—Tropical Packs 
Combine Canning/Freezing C/P5/28 
Wyatt, C. C. and John, C. A.—How to 
Predict Tomato Maturity C/P7/32 


INDEX BY COMPANIES 


Processors 
Arkansas Frozen Foods—Freezing Peas 
in Arkansas C/P12/24 
Bluewater Seafoods—Consumer Taste 
Guides Package Design C/P4/30 
Coastal Foods—Building a Hard-Hitting 
Management Team C/P6/30 
Cobb Canning Co.—High Pressure 
Cleaning C/P3/33 
Cobbs Canning Co.— Marketing Pre- 
serves and Gourmet Foods C/P11/36 
College Inn Food Products Corp.— 
Super-Sized Specialty Item ..C/P1/27 
Daniel & Dumas—Mechanizations Helps 
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P10/26 


Shrimp Freezing Grow .. C/P8/30 
Dulany and Son, John H.—Quality Con- 
trol in the Field ....... C/P8/28 
Fettig Canning Co.—Thicker Catsup 
Made With Fewer Tomatoes C/P2/29 
Fisher-Spiegel, Inc.—Automatic Machin- 
ery to Handle Cans .C/P10/24 
Fox River Valley Game Farms, Inc.— 
Pheasant Freezer Sees Sales 
Growth ' C/P1/29 
General Foods Corp.—General Foods 
Tests New Baby Food C/P6/35 
General Mills—Eggnog Cubes. .C/P8/25 
Idaho Potato Processors, Inc.—Potatoes 
Frozen on Stainless Steel ..C/P10/26 
Kaaawa Farms—Tropical Packs Combine 
Canning/ Freezing .C/P5/28 
Kas Foods, Inc.—New Slicer, Bagger for 
Potato Chips C/P12/26 
Kellogg Co.—Kellogg Has New AIll- 
Purpose Food C/P10/25 
Kraft Foods —How Glass Packing Is 
Mechanized C/P12/21 
Lakeview Berry Farm—Home Pre- 
served Wild Fruit Jellies C/P5/32 
McCormick & Co.—Mechanized Dry 
Potato Packing ; ..C/P1/33 
Mcliihenny Co.—Glass-Packing Tabasco 
Sauce in Louisiana C/P7/31 
Mayfair Packing Co.—Refrigerate Dried 
Fruit C/P2/32 
Morton Frozen Foods—Ingenuity 
and Control Build Frozen 3 
Success 
Myers Food, Inc.—Excess csaama Re- 
moved from Chicken Cro- 
quettes C/P1/27 
Nationa! Packing Co.—Puerto Rico 
Cannery Packs Tuna C/P11/30 
Philip Olender and Co.—For Bakers: 
a New Jelly C/P9/22 
Read Foods, Inc., J. L.—Longer Shelf 
Life for Mayonnaise . 5. C/P6/38 
Richardson & Robbins—Canned Pudding 
Brings R & R Success C/P9/16 
Smith Co., J. Hungerford—Fruit Flavor- 
ings in Steel Pails C/P3/24 
Sunsweet Growers, Inc.—Dried Fruit 
Processing and Packing ...C/P11/28 
laterstate Frozen Foods—How Quality 
Potato Products Are Frozen. .C/P6/32 
Utah Canning Co.—Peeler Guards To- 
mato Quality C/P12/17 
Vacu-Dry Co.—Emergency Dry Food 
Pack ; C/P7/26 
Walla Walla Canning Co.—Pallet 
System for Handling Cans Cuts 
Labor C/P8/40 
Washington Canners Canner Size 
Grades Peach Slices C/P7/23 
Washington Coop. Farmers Assn.—Dry 
Beans Are Cleaned/Packed ..C/P8/26 
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Suppliers 
Continental Can Co.—Canco Cuts Prices 
For Most Can Buyers C/P1/35 
Griffith Laboratories, Inc.—Thicker Cat- 
sup with Fewer Tomatoes ..C/P2/29 
Somerville Dressed Meat Co Frozen 
Meat With Uniform Lean 
Content C/P11/32 
U.S. Steel Corp.—Steel Conveyor Belt 
Used in New Dehydrator C/P4/31 


INDEX BY SUBJECTS 

Associations & Conventions 

Food Brokers Report ..C/P2/34 & 3/34 

Packers’ Questions, Marketers’ Answers 
at GMA Convention .......C/P1/23 

IFT Annual Meetinge—60 New Ideas in 
Food Equipment/Supplies ..C/P7/27 

IFT Award to Potato Process ..C/P5/31 

Natl Assn. of Frozen Food Packers 
Convention C/P3/25 
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Natl. Assn. for the Specialty Food Trade 
—Exciting New Packs . .C/P10/19 
Natl. Canners Assn. Convention— 
Schedule and Exhibitors’ List C/P2/35 
Natl. Flexible Packaging Assn.—More 
Variety in Flexible Packages C/P11/35 
Natl. Food Distributors Assn. Conven- 
tion—Room for Specialties ..C/P9/18 
Natl. Assn. of Frozen Food Packers 
Convention — Package Improvements 
Highlight Show C/P4/35 
Twenty New Ideas in Canning Equip- 
ment at Canners’ Show C/P4/32 


Field 

Canner and Packer Field Heads Consider 
Raw Products Institute C/P6/29 

Corn for Canning and Freezing C/P4/37 

Peaches for Canning/Freezing. .C/P8/33 

Quality Control in the Field ..C/P8/28 

Three Devices That Speed the Blueberry 
Harvest C/P8/15 


Government 
Additives Okayed by F&D C/P1/28 
Cranberry Sales Hit by FDA 
Ruling C/P12/20 
Calif. Street Hearings End in 
Draw C/P12/20 
F&D Keeps Watchful Eye on Radiation 
and Food Products C/P2/30 


Harvesting 


Corn for Canning and Freezing C/P4/37 


Peaches for Canning/Freezing. .C/P8/33 


Management 
Ask The Consumer How It 
Tastes C/P3/23 
Building a Hard Hitting Management 
Team C/P6/30 
Consultants Solve Many ‘Problems for 
Packers C/P10/22 


Marketing 
General Foods Tests New Baby 
Food . C/P6/35 
How To Keep Your Brand on 
Top C/P1/21 
Instant Onion Is Success C/P5/30 
Marketing Preserves and Gourmet 
Foods C/P11/35 
Packers’ Questions, Marketers’ Answers, 
at GMA Convention C/P1/23 


Materials Handling 
Canned Food Retorting C/P6/36 
Fruit Flavorings in Steel Pails .C/P3/24 
New Slicer, Bagger for Potato 
Chips C/P12/26 
Ohio Canner Uses Automatic Machinery 
to Handle Cans C/P10/24 
Pallet System for Handling Cans Cuts 
Labor 60¢ C/P8/40 
Peeler Guards Tomato 
Quality C/P12 
Potatoes Frozen on Stainless 
Steel C/P10/26 
60 New Ideas in Food Equip 
ment/Supplies 
Steel Conveyor Belt Used in New 
Dehydrator C/P4/31 
Three Devices That Speed the Blueberry 
Harvest C/P8/15 
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Merchandising 
Canned Cranberries Sell the Year 
Round C/P7/2 


Packaging 
Consumer Taste Guides Design of Fro- 

zen Fish Line C/P4 
Exciting Packs at Fancy Food 

Show C/P10 
Frozen Eggnog Cubes C/P8/2 
Frozen Packs in Polyethylene 

Bags C/P3/2 
How Glass Packing Is 

Mechanized 
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Longer Shelf Life for Mayon- 
naise . 
More Variety in Flexible Pack- 
ee Gens .C/P11/35 
Steaks on a Tray . . Frosting r, a 
er ‘P1/26 


Products 
Apples 

Grades of Apples . C/P6/42 
Baby Food 

General Foods Tests.New bees: 

Food .... /P6/35 
Beans, dry 

How Dry Beans Are Cleaned and 

Packed ... Sits ...-C/P8/26 
Berry Juices 

Making Berry Juices and Con- 

centrates . .C/P9/19 
Catsup 

Thicker Catsup Made With byvy 

Tomatoes /P2/29 
Cereal 

Kellogg Has New All-Purpose 

Food C/P10/25 
Chicken, boned 

Super-Sized Specialty Item ..C/P1/27 
Chicken Croquettes 

Air Stream Removes Excess 

Crumbs nat pda 
Chili 

Canned Chili Needs Top Skill and 

Ingredients sweo cuentas 
Corn 

Corn for Canning/Freezing C/P4/37 
Cranberries 

Canned Cranberries Sell the Year 

Round .... ...C/P7/24 

Cranberry Sales. Hit by FDA 

Ruling . .C/P12/20 
Dry Food 

Emergency Dry Food Pack .C/P7/26 
Eggs 

Frozen Eggnog Cubes ......C/P8/25 
Fancy Foods 

Marketing Preserves and Gourmet 

I ao Ek aa . .C/P11/36 
Fish, frozen 

Consumer Taste Guides Design of 

Frozen Fish Line .. C/P4/30 
Fruit 

Sweeter/Tarter Fruits Are Preferred 

by Consumers ..C/P6/40 
Fruit, dried 

Dried Fruit Processing and 

Packing . C/P11 

Refrigerate Dried Fruit .C/P2/:3 
Fruit Flavorings 

Fruit Flavors in Steel Pails . 
Jelly 

For Bakers: a New Jelly C/P9/22 

Home Preserved Wild Fruit Jellies 

Build a Business . C/PS5/32 
Mayonnaise 

Longer Shelf Life for Mayon- 

naise ‘ C/P6/38 
Meat, frozen 

Producing Frozen Meat with Assured 

Lean Content C/P11/32 
Nectars 

Tropical Packs Combine Canning/- 

Freezing C/P5/28 
Onions, dehydrated 

Instant Onion Is an Instant 

Success C/P5/30 
Peach 

How N.W. Canner Size Grades Free- 

stone Peach Slices ...C/P7/23 
Peas 

Freezing Peas in Arkansas C/P12/24 
Pheasant 

Wisconsin Pheasant Freezer Sees 

Steady Sales Growth C/P1/29 
Pickles 

How To Tell Pickle Quality C/P6/41 
Pot Pies, frozen 

Frozen Pot Pies Boom ..C/P2/31 

Ingenuity and Control Build Frozen 


C/P3/ 


Pie Success .. .-C/P7/21 
Potato Chips 

New Slicer, New Bagger for Potato 

Chips C/P12/26 
Potato, dry 

Dry Potato Packing 
Potato, frozen 

How Quality Potato Products Are 

Frozen .... . .C/P6/32 

Potatoes Frozen on Stainless 

. ee C/P10/26 
Puddings, canned 

Canned Puddings peas! R & » 

Success >/P9/16 
Shrimp 

Mechanization ae weaned 

Grow .... C/P8/: 
Tabasco Sauce 

Glass-Packing Tabasco Sauce in 

Louisiana fs 
Tea 

Russian Plant Packs Tea 

Mechanically 
Tomato 

How To Predict Tomato 

Maturity C/P8/: 

New Peeler guards Tomato 

Quality j é' 
Tuna 

Puerto Rico Cannery Packs Tuna for 

U.S. Trade ..C/P11/30 


. C/P1/33 


~ 


C/P12/17 


Production Processes 
Dried Fruit Processing and Packing Is 
Highly Mechanized .......C/P11/28 
For Bakers: a New Jelly 
Freezing Peas in Arkansas ...C/P12/24 
Glass-Packing Tabasco Sauce .C/P7/31 
How Dry Beans Are Cleaned and 
Packed . . .C/P8/26 
How Glass Packing Is 
Mechanized C/P12/21 
How N.W. Packer Size Grades Freestone 
Peach Slices , +vcearas 
How Quality Potato Products Are 
Frozen . .C/P6/32 
Mechanization Helps Shrimp Freezing 
Grow . .C/P8/30 
New Peeler guards Tomato 
Quality C/P12/17 
New Slicer, New Bagger for Potato 
Chips ..C/P12/26 
Potatoes Frozen « on " Stainless 
Steel et caneesectole eae 
Puerto Rico Cannery Packs Tuna For 
U.S. Trade .C/P11/30 
Russian Plant Packs Tea Commer- 
cially C/P3/30 
Tropical Packs Combine ¢ anning - 
Freezing C/P5/28 
Ultrasonics—New Process Tool ie 
Packers C/P9/20 


Sanitation 

High Pressure Cleaning ..C/P3/33 

How Packers and Borough Solve Waste 
Disposal Problem C/P5/27 


Technical Research 
Grades of Apples for Process- 
ing C/P6/42 
How To Predict Tomato Maturity 
Dates .C/P8/32 
How To Tell Pickle Quality ..C/P6/41 
Instrumentation in Food Products 
Manufacture C/P4/25 & 5/34 
Making Berry Juices and Concen- 
trates ee 
Moire Method for Estimating Internal 
Vacuum of a Can .C/P10/28 
Sweeter/Tarter Fruits Are Pre- 


ferred . ; C/P6/40 


Transportation 
Corn for Canning and Freezing C/P4/37 
Still Frozen—Six Days From a 

Freezer ; C/P11/27 
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O Gra cake 


December 

3-4—New York State Canners and 
Freezers Assn., annual meeting, Stat- 
ler Hotel; Buffalo, N. Y 

6-10—National Junior Vegetable Grow- 
ers Assn., silver anniversary conven- 
tion, Hotel Roosevelt, Washington, 
. < 

7-8—Ontario Food Processors Assn., 
26th annual convention & machinery 
and supply show, Royal York Hotel, 
Toronto, Canada 


7-8—Tri-State Packers Assn., annual 


meeting, Haddon Hall, Atlantic City, 
N. J 


7-10—Vegetable Growers Assn. of 
America, annual convention, Dennis 
and Shelburne Hotels, Atlantic City, 
N. J 

9-11—Grocery Manufacturers of Amer- 
lea, Waldorf Astoria, New York, N. Y. 

12-16—National Food Brokers Assn., 
National Food Sales Conference, Chi- 
cago, Ill. 

26-Jan. 3—Dairy and Food Exposition, 
New York Coliseum, New York, N. Y. 


January 

4-6—Northwest Canners’ & Freezers’ 
Assn., annual convention, Olympic 
Hotel, Seattle, Wash. 

5-10—America Rack Merchandisers In- 
stitute, Sheraton Hotel, Chicago, Il. 

6-8—Illinois Canners School, U. of L, 
Urbana-Lincoln Hotel, Urbana, II). 

7-8—Canners League of Calif., 37th an- 
nual Fruit & Vegetable Sample Cut- 


Merchandising Calendar 


Jan. 1-Feb. 28: Louisiana Yam Supper 
Season (La. Sweet Potato Commis- 
sion, P. O. Box 132, Opelousas, La.). 

Jan. 1-Feb. 29: Hot Chocolate M ilk 
Time (Theo. Sills & Co., 39 S. LaSalle 
St., Chicago 3, Ill.). 

Feb. 1-29: Better Breakfast Month 
(Calif. Raisin Advisory Bd., P. O. Box 
1963, Fresno, Calif.). POP-ADV 

Feb. 4-13: Natl. Kraut & Frankfurter 
Week (Natl. Kraut Packers Assn., 202 
S. Marion St., Oak Park, IIl.). 

Feb. 6-21: Take Tea and See Week (U. S. 
Tea Council, 16 E. 56th St., New 
York, N. Y.) POP 

Feb. 12-22: Natl. Pimiento Week (Assn. 
Pimiento Canners, 810 Walter Bldg., 
Atlanta, Ga.). 

Feb. 15-22: Natl. Cherry Week (Natl. 
Red Cherry Inst., 35 E. Wacker Dr., 
Chicago 1, Ili.). 

Feb. 15-28: Nationally Advertised Brands 


tings, Fairmont Hotel, San Francisco. 

15—National Pickle Packers Assn., 
board of directors meeting, Kenil- 
worth Hotel, Miami Beach, Fla. 

16-24—Florida Citrus Commission, ex- 
position, Winter Haven, Fla. 

17-19—National Preservers Assn., an- 
nual convention, Deauville Hotel, 
Miami Beach, Fla. 

18-23—-National Canners Assn. — Can- 
ning Machinery & Supplies Assn., 
annual convention & exhibit, Hotel 
Americana, Miami Beach, Fla. 

19—Can Manufacturers Institute, quar- 
terly board of governors meeting, Bal 
Harbour, Fla. 

19-21—National Macaroni Manufactur- 
ers Assn., winter meeting, Diplomat 
West, Hollywood, Fla. 

21-23—National Macaroni Manufactur- 
ers Assn., 56th annual meeting, Edge- 
water Beach Hotel, Chicago, III. 

25-27—Assn. of Institutional Distribu- 
tors, annual convention, Riviera Ho- 
tel, Las Vegas, Nev 

25-29—1960 New Jersey Farmers Week, 
Trenton, N. J 

28-30 — National [Institute of Oilseed 
Products, annual convention, Ojai 
Valley Inn, Ojai, Calif. 

February 

8-10—Western Frozen Food Processors 
Assn., 16th annual meeting. Mark 
Thomas’ Inn, Monterey, Calif. 

8-10—5th Military-Indastry Packaging 
and Materials Handling Symposium, 
Sheraton Park Hotel, Washington, 
. 


Weeks (Chain Store Age, 2 Park Ave., 
New York 16, N. Y.). 

Feb. 18: Natl. Cherry Pie Baking Contest 
(Natl. Red Cherry Inst., 35 E. Wacker 
Dr., Chicago 1, Ill.). 

Mar. 2-Apr. 17: It's Fish’'n Seafood 
Time (Natl. Fisheries Inst., 1614-20th 
St. N. W., Washington 9, D. C.). POP 

Mar. 2-Apr. 17: Canned Salmon Lenten 
Promotion (Canned Salmon Inst., 200 
Coleman Bldg., Seattle 4, Wash.). 

Mar. 5-12: National 4-H Club Week. 

Mar. 6-12: Natl. Peanut Week (Natl. 
Peanut Council, duPont Circle Bldg., 
Washington 6, D. C.). ; 

Mar. 20-26: Natl. Rice Week (Rice Con- 
sumer Service, Realty Bldg., Louisville 
2, Ky.). 

Apr. 1-30: Cereal & Milk Spring Festival 
(Cereal Inst., Inc., 135 So. LaSalle St., 
Chicago 3, Ill.). 

Apr. 1-Nov. 30: 


Strawberry Point-of- 


1.F.T. Sections Calendar of Meeting Dates 


Western 

So. Calif.: Dec. 2, Ladies’ Night, film, 
speaker and wine presented by the 
Wine Institute 

Oregon: Jan. 5, 7:00 a.m., at Olympic 
Hotel, Seattle, Wash., Carl Rietz, pro- 
fessor, Mills College, on “Comparative 
Food Preparation.” It will be a joint 
meeting with Puget Sound Section. 

Puget Sound: Jan. 5, 7:00 a.m., at Olym- 
pic Hotel, Seattle, Wash., joint meet- 
ing with Oregon Section 
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Midwest 

Chicago: Dec. 7, at Midland Hotel, Chi- 
cago, Ill., Dr. Harold W. Schultz, head 
of Food and Dairy Technology, Ore- 
gon State College, on “In The Market 
Basket of Tomorrow.” 


Eastern 


Washington: Dec. 4, at 6:00 p.m., Lafay- 
ette Hotel, Washington, D. C., Dr 


9-11—Wisconsin Canners Assn., Raw 
Products Conference, Wisconsin Cen- 
ter Bldg., Madison, Wis. 

18—National Red Cherry Institute, 28th 
annual National Cherry Pie Baking 
Contest, Sheraton Hotel, Chicago, M11. 

21-23—Food Brokers’ Assn. of Canada, 
annual meeting, Chateau Frontenac, 
Quebec City, P.Q., Canada. 

22-24—-Canadian Food Processors Assn., 
annual convention, Seigniory Club, 
Montebello, Quebec. 

27-29—Virginia Canners Assn., 52nd an- 
nual convention, Hotel John Marshall, 
Richmond, Va 


March 

3-4—Pennsylvania Canners Assn., an- 
nual workshop, Alienberry Lodge, 
Boiling Springs, Pa. 

6-10—National Assn. of Frozen Food 
Packers, 19th annual convention, 
Conrad Hilton Hotel, Chicago, Il. 

19-23—National Peanut Council, annual 
convention, Stardust Hotel, Las Veg- 
as, Nev. 

20-22—Canners League of Calif., 56th 
annual meeting, Santa Barbara Bilt- 
more, Santa Barbara, Calif. 

21-24—Institution Food and Supply 
Show, New York Trade Show Bldg., 
New York, N. Y. 

22-23—Wisconsin Canners Assn., spring 
meeting, Wisconsin Center Bldg. and 
Loraine Hotel, Madison, Wis. 

24-30—U. 8S. Wholesale Grocers’ Assn., 
convention and exposition, Dallas 
Memorial Auditorium, Dallas, Texas 


Sale Promotion (Calif. Strawberry Ad- 
visory Bd., P. O. Box 57, Santa Clara, 
Calif.). 

Apr. 17-23: Honey for Breakfast Week 
(Am. Honey Inst., 114 No. Carroll 
St., Madison 3, Wisc.). 

May 7-14: Natl. Frozen Food Week 
(Natl. Frozen Food Distribs. Assn., 
60 E. 42nd St., New York 17, N. Y.). 

May 19.28: Natl. Pickle Week (Natl. 
Pickle Packers Assn., 202 So. Marion 
St., Oak Park, IIL). 

July 1-31; Natl. Iced Tea Time (Tea 
Council of the U.S.A., 16 E. 56th 
St., New York, N. Y.). 


July 1-Aug. 31: Kraut Sald Season (Natl. 
Kraut Packers Assn., 202 So. Marion 
St., Oak Park, Ill.). 


Aug. 1-31: Pickles- Natl. Sandwich 
Month (Natl. Pickle Packers Assn., 
202 So. Marion St., Oak Park, Ill.). 


Ray B. Wakefield, president of IFT, 
will speak. 

Northeast: Dec. 15, 6:30 p.m., at MIT 
Faculty Club, Boston, Mass., Miss 
Nancy Carter, Sheraton Corp., on 
“Food Technology in the Hotel Indus- 
try.” 


Southern 

Mexico: First Tuesday of each month. 
For time and place phone Walter E. 
McAllister, Mexico City 11-90-00. 
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Hearings Produce Useful Data on Food Distribution 


And finally, as the writers of the Robinson-Patman 
Act discovered, it is exceedingly difficult to formulate 
fruits and vegetables producted testimony that the big and police a law which can adequately regulate the 
chains, wholesalers and co-op buying organizations use intricate, seasonal, fast-moving and highly competitive 
tools in obtaining supplies of foods at food merchandising business. 


The Congressional hearings conducted in San Fran- 
cisco in November on the buying of California canned 


a great many 
rock-bottom prices 
P First Get the Facts 
One former canner executive, for example, declared - 
a hee Before any of us can draw final conclusions as to 
that his firm had been required to pay heavy advertis- ; ‘ 
hae s what must be done, therefore, we need as much infor- 
ing fees without proof that the money had been spent i Salita Med Reiemeediin aie cael 
“ ” atic as ssidie. And into ation 1s Ss a © 
for his benefit, had been charged “insurance” for dam- po - b alae te final ‘ " 
ongressional subcommittee is looking for. 
age to goods in transit without regard for whether or 5 8 
not such damage occurred, had had to rent floor space 
for display of his goods in retail stores, and had had 
to submit to exorbitant charges for personal product 


demonstrations 


The November San Francisco hearings, therefore 
and those which preceded them and which will follow 
after them—should do much for the food business be- 
cause of the data they are producing 

Those testifying to date have included the buyers for 
: ~ = , > . » ge : > 
Concentration of Power major food chains A & P, Safeway, Regent, Kroger, 

First National, National Tea, Winn-Dixie, Colonial, 

Such revelations come as no shock to individuals with American, Food Fair and Grand Union—plus the inte- 
any acquaintance with processed food marketing. When grated packer-wholesaler Consolidated Foods Corp. 
ten California Street buying offices annually purchase and the co-op buying organization Topco Associates. 
half the U.S. pack of canned fruits and vegetables, and These are an excellent sample of the big business aspect 
up to 80% of the California private label output of of food wholesaling 
these commodities,’ the buying pressures these agencies * 

&P ' In addition, statements have been made by canners, 
can exert can be, and have been, terrific : 
by growers, by retailers, by marketing specialists, by 
The San Francisco situation, prmggels only a oo consumers. These appear to run the gamut of about 
. . » chi ses do 
of the story. In the nation as a whole, chain stores de every major group interest in processed foods. 
39% of the retail food business, voluntary chains and 
co-op wholesalers do 45% of the total, and independent Some of the Answers 
retailers account for only 16%.* The corporate and The Congressional hearings should indicate whether 
voluntary share of the business is increasing year Ki or not existing laws are being broken by the food dis- 
year, too, while that of the independent is constantly tribution trades. And they should be of major help in 
shrinking determining how present legislation can be strengthened 

Also, while the buying power of the biggest distrib- and augmented to eliminate abuses which are not now 
utors is concentrated in San Francisco, the effect of illegal 
this concentration is felt by processors throughout the However, the studies will not solve all of the food 
land. Eastern and Midwest canners have recently ex- business’ distribution problems, by any means 
pressed anger and distress at what they term idiotically They eee te candies as teutien tm deen 

" . e cannc > expectec ( everse e ese 
low prices on 1959 California-pack merchandise. If P ; ~ 
trends toward concentration of the distribution func- 
these packers never see one of the big buyers, they 
: tion in larger and fewer hands, thereby reducing the 
nevertheless are sharply affected by price depressions waniien off aiteaiiel ene on settable on 039 . 
mye number of potential customers available to canners 
on California street 
and packers. 
*They will not create more floorspace in retail mar- 
Problem of Control : P 
Kets, which today are being almost overwhelmed with 


This power of the big buyers is not a new situation, a constant flood of new products 


but Congress has found it difficult to find a means of They will not get rid of the stresses and 
handling the problem it creates which result from the distress operations of under- 
financed firms, or those which speculatively over-pack. 


strains 


For one, we as a people are still largely of the 
opinion that the best government is the least govern- They won't put a stop to Nature’s vagaries, which 
ment, and do not like to see any more federal regulation produce a short pack one year and a glut the next 
of business than is absolutely essential These are built-in problems of our business, with 

For another, we like efficiency, and the large dis- which processed food packers can expect to have to 
tribution firms seem to be efficient, to the outside wrestle for many years to come 


spectator at least 
El Stark 
For a third, many of us have had the opinion that Edit 
~ditor 
curbing the big buyers might result in higher food er 


prices, something which no citizen favors and which From statement by Congr. James Roosevelt at opening of first San 


le l Id end . Francisco hearings on October 8, 1959 
no legisiator would endorse From Facts in Grocery Distribution, 1959, by Progressive Grocer 
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“Duraglas fresh” on arrival instantly refreshing in use 


‘‘Convenience’”’ products stay convenient 
when kept ‘“‘Duraglas fresh’’ to the end 


To be “convenient,” a product must stayin prime —_ affect taste or flavor. Only a glass package 
condition as long as it is needed. If moisture __reseals like the original seal. 
cakes your product, causes it to lose color and Write or call Owens-Illinois, Toledo 1, Ohio, 


taste, then pack it in Duraglas® containers with _ for details of Duraglas packaging that is tailored 


moistureproof closures. Glass is inert, doesn't to your needs. 


DURAGLAS CONTAINERS Owens-ILLINoIS 


AN @ PRODUCT GENERAL OFFICES +- TOLEDO 1, OHIO 





that catch the eye... 


make the sale! © 


a importance of the eye appeal of your 
metal packages cannot be emphasized too 
much. Today's buyers consistently reach 
for the metal package that catches the 
eye... the metal package that sells. Let 
Heekin's market research engineers tackle 
your problem and advise you on what type 
of metal package will best serve your needs. 
Heekin Cans have eye appeal . . . Heekin 


Cans make the sale 


Product Planned 
CANS 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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